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FRE) PF Ake a quart of Cream, and 
, 3+ a quarter of a Nutmeg in 
PT MS it, then pur ie on the fire, 
| & & let it>boylea little while, 
>” andas it is boyling take a 
$&YV Pot or Baſon . that you 
1to make your Poſſ*c in, ard pur in 
te ſPoonfuls of Sack,and ſome eight of 
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the a Poſſet, the Earl of Arun- 
dels Way. 


i FE a quart of Cream, and 
| , a quarter of a Nutmeg in 

T VP; it, then put it on the fire, 
5 & let SOgR aſe —_ 
and as it is boyling take a 
: £&W Pot or Paſon, > you 
an tO make your Poſſ:c in, ard pur In 
e ſPoonfuls of Sack,and ſome eighr of 
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Ale, and ſweeten it with Sugar, then ſe 
over the coles to warm a lictle while, thi 
take it offand Jet ir ftand tip] ir be almy 


coo], then put it into the Pot or Bai 4 


and ſtir it a lirtle,and ler ic ſtand ic limpeff 


over the fire an hour or more, -for the 


longer rhe better. 
To boyle a Capon larded with Lemons, * 


him by himlielfe in taire water with a 
liccle ſmall Ouc-mea), then take Mutton 
Broth, and half a pint of White-wine, a 
butgle of Herbs, whole Mace, ſeaſon it 
With Vergis, put Marrow, Dates, icaſon 
It with Sugar, then take preſerved Lemens 
and :utthem like Lard, and with a la: ding 
pin,lard ic in,tien put the capon in a deep 
| Dith; thicken ycur broth with Almonds, 
 andpoweit on ihe Czpon. 


To bake Red Deere, 


FTA: boylit,and ther, ſevce it in Vinegar 
I then Lardic very thick, and ſeaſon 1: 
wid Peprer, Ginger and Mutmegs, putit 
32:5 a dep Pyc with good fore of iweet 
| Euicer, 2nd ker itbake, when it is baked, 
tithe a pint of Hippocrar, half a pon, F 


- > $” 


Ake a fair Capon and truſs him, boyl I 
Ny 
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Ffſxeeet batter, two or three Nutmegs, 

ſet Wile Vinegar,poure it into the Pye in the 

 thaffen and let ic Iye and ſoake an hour, 

[mofifGſen take it out, and when itis cold ſtop 

aicnſe vent hole, 

mp 

the} To make fine Pan-c thes fryed without 
Butter or Lard. 


, MaAkea pint of Cream,and fix new laid. 

Ezs, beat them very well together, put 
oj1fip a quarter of a pound of Sugar, and one 
| aNNurmeg or a little beaten Mace (which 
0n ſou pleaſe) and ſv much flower as will 
,4Jthicken almoſt as much as ordinarilyPan=- 
icfake batter; your Pan muſt be heated rea- 
n [nably hot & wiped :vich a clean Cloth, 
s this done put in your Batter as thick or 
g fibin as you pleaſe, 


- . 
"5 drefſe a P1g the French n anner. 


Jake it and ſpit it, & lay it down to the «4 
\* fire, and when your Pig is through + 
varmegskin her,and cut her off the Spit as : 
mother Pig is,and ſodivideit jn twenty 
peeces more or leſſeas you pleaſe; when : 
jonhaive ſodonegtake ſome White-wine | 
and ſtrong broth,and ſtew it therein, with 
.an Oaion or two mixed very ſmall,a little. 


A 3 Time: 


a wt yy " 
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Time alfo minced with N utmeg ſlice 
gratcd Pepper, ſome Anchoves and pt 
Vinegar,and Aa very little ſweet Butter 
Gravy if you have it,ſo Diſh ic upwik® 
ſame Liquor it is flewed in, with Fre 
Bread fliced under ic, with Orange ; 
Lemons. | 


To make a Steake Pze with a French Pu | 
in the Pye. | 


QEafon you Steaks with Pepper & Maj 
 Vmegeand ler it ftand an hour in a Tu 
'  thentake a pecce of the leaneſt of a Ly 

_ of Mutton and mince it ſmall with Sud 
and a few ſweet herbs,tops of youngTi 


| 


EI branch of Penny-royal; two or three 0 
red Sage,grated bread, Yelks of Ege, (wet 
Cream, Raiſons of the Sun; work altogs} 
ther like a Pudding, with your hande ih, 
and roul them round like Bals, and pu 
' theminto the Steaks in a deep Coffin,with 
a piece of ſweet Butter ; ſprinkle a link 
Verjuice on it, bake jt, then cut it wh 
and roul Sage leaves and fry them, antf 
flick them upright in the wals, ard ſav 
your Pye without a Cover, with the juyct 
of an Orange or Lemon. 
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An excellent way of dreſſing Fiſh. 


F | Ake a piece of freſh Sz1mon, and waſh -: 
| "F> it clean in alice Vinegar and water, * | 
Jind let it Jiea while in ir, then put irinto | 


zgreat Pipkin with a cover, and pur to it 
, Flome fix ſpoonfuls of water, and four of WM 
"Y Vinegar, and as much of whice-wine, a if 
good deal of Silt,a handful of ſweet herbe, WW 
Jalitcle white Sorrel, a few Cloves, a lictle } 
ſtick of Cinamon, 'a lictle Mace z put all ' 
&.theſe in a Pipkin cloſe, and ſet ir in a Ket- * 
F tle of ſeetbing water, and there ler ſtew 
--,| three hours. F 


Tou may doe Carps, Eeles, Trouts,0c, 
. this way, aud they Taſt alſoto 
your mind. 


To fricaſe Shecp;-feet. 


& TAke Sheeps feer, lit the bone, and pick! 

| chem very clean, then put them in a 
| Frying-pan, with a Ladlefull of firongy 
{| Broth, a piece of Butter, and a lictle Saltz 

 afrer they havefryed a while, put to then 

a little Parfley , green Chibals, a little 
young Speremint and Ty me,all ſhred very 
| f{mall,and a lictle beaten Pepper;when you 


24 think 
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U 8 The Compleat Cook, 
think they are frycd aJmoſt enough ha 
Icar made for them with the yelks of 
or three Eggs, ſome Gravy of Mutton, 
Iictlde Ntmezg, ard juyce of a Lem 
wrungiterein, and pur this leare wt" 
' __ Sneeps feet as they fry in the Pan,thenig® 
them once or twice, and put them far F 
- iato the Diſh you mean to ſerve them in, 5 
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To fricate Calre; Ct 2ld; 945, 


Axe a Calves Chaldrorn, after it is litth 
more then half boyled, and when iti A 
cold, cut ic into little bits as big as Wal 
nuts; ſeaſon it with beaten Cloves, Sil 
Nutmee, Mace, and a lictle P-pper, an 0- ) 
| nion, Parſley, and alictle Tarragon, all] 
{ | ſhred very {mall,then put ic into a frying | 
- pan, With a Ladlefull of ſtrong broth, and 
a little piece of ſweet Butterfſo fry it; when 
icis fryed enough, have a little lear mad: 
with the Gravy of Mutton, the juyce of i 
' Lemon and Orange, the yelks of three 
- or four Ezgs, and a little Nutmeg grt:d } 
. therein ; pur all this ta your Caaldrons 
in the Pan, Toſs your Fricat two or three 
times, then diſh it, and ſo ferve it up. 


A b 
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109 Fricate Champigueons, 


Ke ready your champigneonsas you 
ar \ O8 tor tewing, and vihen. you have 
ad wel away theblack liquor that comes 
{oo them, put your champigneons into a 
in, $9105 pan with a peece of {weet Butcer a 

ile Payſ]-y, Tyme, ſweet Marjaram, a 
ce of O-tton ſhred very ſmall, a lictle 
ic and fine b-aten Pepper, ſo fry them- 
Jet) they be enough, fo have ready the Jear 
;(povelaid,& put it to the Champignezons 
ul. hilt they are in the Pan, toſs them two 
| three times, put them forth and ſerve 
0. nem, Y 


JI0 
| To make buttercd Loaves, 


: Te the yclks of twelve Eggs, and fix 
, 1 whites and a quarter cf a pint of yeaſt, 
 Johen you have beaten the Ezs well, firain 
them with the yeaft int a Diſh, then pur 
to ic a lictle falr, and two raſes of Ginſter 
beaten very ſmal.chen put flower coir till 
Itcome to a high Paſt that will ncr cleave, 
then you muſt roul it upon you hands, 
and afterwards put itinto a warm Cloth, 
Jind ler ic lye there a quarter of an houre, 
then make it up in little Loaves, bake jr, 
A5 agalad - 


10 The Compleat Cook, 
againſt It is baked prepare a pound wg 
a half of Bucter,a quarter of a pint ofwhih 
wine, and halfa pound of Sugar; This be 
ing melted and beaten ' together wit 
it, ſet them inco the Oven a euaner 

of an hour. : 


To murine Carps, Mullet, Gurnet, Rocky 
er Wale, &c. 


Jak a quart of watcr to a Gallon off 
Vinegar, a good handfull of Bay-leay 
as much Roſemary,aquarter ofa pounddf 
Pepper beaten; put all theſe rogether, and] ' 
ler it ſeeth ſofrly, & ſeaſon it with a little 
Salr, then fry your Fiſh with frying Ojleſ] 
tl] icbeenough, then pat in an earthen 
Vetſel}, and lay the Bay-leaves and Roſe I 
mary between and about the Fiſh, and JÞ 
0 
0 


pour the Broath upcn it, and when it 1s 
cold cover it, &c. 


 Tomake a Calves Chalfron Pye, 


FF Akea Calves Childron, half boyl it, 
' ©» and coo] it; when it is cold minceit as 
ſmall a grated bread, with half a pound 
of Marrow ; ſeaſon it wich Salt, beaten 
Cloves, Mace, Nutmeg a lirrle Onion, 
' axd ſome ofthe oumoſt rind of a Lemon 
RT minced - 


The Compleat Cook, $i 
dinced' very ſmall, and wring in the juice 


Sec, then make a piece of puff Paſt, and 
ſky a 1-af cherot in a filver Diſh of the big- 
lf co coNcain the meat; then put in your . 
« ſhear, 8nd cover it with another leaf of the 

me Paſt, and bake its and when it is ba- 
che fied e38e It outzand open it, and put in the 


vgerher, then cover it again and ſerve it, 
1 of ſuce none of your Ocange kernels be a- 
avs Jnong your Pye-meat | 

d of 
- To make 4 Pudding of « Calves Chalzron, 


tle 
le JTAke your Chaldron afcer it is half boy- 
m«{ led and cold, mince ic as {mall as you 
& fan with half a pound of B:et Suet, or ag 
d Jauch Marrow, ſeaſon it with a little Oni- 
is fon, Parſl:y, Tyme, and the outermoſt rind 
fa piece of Lemon, all ſhred very ſmall, 
alt, beaten Nutmeg, Cloves and Mace © 
nixed togerher, with the yelks of four or 
ie Eggs, anda little ſweet Cream ; then 
have ready the greac Gutes of a Mutton 
 Jkcaped and waſhed very clean; let your 
' IGutt have lain in White-wine and Salt 
talfe a day before you uſe it ; when your 
meat is mixed and made up ſomewhar ſtiff 
put it into the Sheeps-gott, and ſo boy . Ir, 
| WAE 


: Whalfe a Lemon, and then mix all coge-  ; 


uyce of ewo or three Oranges, iticit well | 


3 Take a pint of Cream and ftrain four 
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when it is boyled enoug},, ſerve it tor 
Table in the Gutr. 


T1 make a Banbury Cake. (1 


'J ake a peck 2: pure Wheat flower, (yl 

pound of Currans, half a pound atm 
gar,etwo pound: of Butter, half an ouncedfp 
Cloves and Mace, a pint and a lilf of Au 
yeaſt, and a lictle Ryſewarer ; then boilgR 
as much new milk 2s will ſerve to kneadigh 
and when icis almoſt cold, pur intoit a9 
mtich Sack as will thicken ic,and ſo work t 
it alcogether before a fire, pulling ic two 
or three times 1a pieces, after make icup, 


To m.:ke a Dervenſbite I bite-pot. 


Eges into it, and put a lietle Salt anda 
little fliced Nuem-g, and ſeaſon it with] 
Sugar ſomewhat {weet ; then take almoſta 
penny Loaf of fine bread {]'ccd very thin 
and put it into 2 D ſh that wil] holdic,thef 
Cream and the Egs b-ing-pur toit; thay 
take a handful} of Raiſins of the Sun be 

oY boyled, and a little ſweet Butter, {0 
ake Its 


Io 
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To maie Rice Crean, 


Akea quart cf Cream, two good hand. + 
fuls of Ricc fl >wer,a quarter of a ponnd 
r, (lcf Sugar and flywer bearcn very ſmall, : 
fSJoingle your Sugar and flower toger hor, | 
cegſfyut ic into your Cream, takethe yelk of 
f Adin Ezg, beat ic with a ſpyontul or two of 


"ilgRoſewater, then put it to the Cream, and WM 
adid fic all thete rogether, and fect ic overa. WM 


t a quick fire, keeping ir continually ftirring 
orkf vill it be as thick as water pap. 
(woy 


Te make a very goed Great Oxford(hire 
C AKE. 


ir] FAke a peck of flower by weight,a1d dry: | 
lz] ita lictle,and a pound and a halt of Su- 
th] gar,one ounce of Cinamon,half a ounce of } 
af Nutmegs,a quarter of an ounce of Mace & 
+ Cloves, a good fpoonful of Salt, beat your |; 
| Salt and ſpice very fine, and ſearce it, and : 
14 mix ic with your flower and Sugar ; then 
«| take three pound of butter and work itin | 
5] theflawr, itwil cake three hours working; 
then take a quart of Ale yeaſt, two quarts: 
of Crear,,. half a pint of Sack, fix grains | 
of Amber-greece diffolved in it, halfe a 

plat 


% 
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pint of Roſewater, fixceen Eggs, cighgfy 
the Whictes, mix rheſe with the flower,a&b 
knead them well rogerher, then ler it tat 
warm by your fire cill your Oven beho&f 
which muſt be a liccle hotrer then for mz 
cher; when you make it ready for your g.þ 
ven, put to your Cake {ix pound of Cyr 
rans, two pound of Railins of the Sul 
ſtoned and minced, ſo make up yeur Cake | 
and ſet it in your oven (topped cloſe; iewil 
take three houres a baking; when baked, 
fake Ir our and froſt ic over with the white 
of an Egge and Roſewater,well beat toge 
ther,and ſtrew fine Sugar upon it,and ta I 
} fſetitagain intoche Oven that it may Ice, | 


| To make @ Pumpien Pye. 

'T Ake about halfe a pound of Pumpion 

and flice it, a handtul of Tyme, a little 
Roſemary, Parſley and ſweet Marjorum 
| flipped off che ſtalks, and chop them ſmal, 
| then take Cinamon, Nutmeg, Pepper and 
fix Cloves, and beat them $s rake ten Eggs 
* and beat them ;z then mix them, and beat 
them altogether, and put in as much Sugar 
S as you think fit,then fry them like a froiz; 
& afcer ic is fryed, let itſtand till it becold, 
then fill yonr Pye, take fliced Ap- 
| ples thinne round wayes, and Jay a row 

of the Froize, and layer of Apples with 

| | | Cucrans ' 
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higforrants berwixt nc layer while your Pie 

aSltred,and pur ina good deal of ſweeg 
it {Gutter before you cloſe ir; when the Pye is 
Kiked,take fix yelks of Exgs, ſome Whice= 
ine or Vergis,and make a Caudle of this, 
wt not too thick;cat up the Lid & put ic 
rey, fir chem well rogether whilſt che Expg 
Sunfind Pampions be not perceived, and fo 
ke, Flerve It up. 


wil | 
&, | To make the beſt Sauſages that ever was 
Ite cate 


4 : 
a JTAke a leg of young Pork,and cut oF all 
| the lean, and ſhred it very ſmall, but 
kave none of the ſtrings or skins amongtt 
t, then take two pound of Beef $yer, and 
bred it ſmall, then take two handfuls of 
ed Sage,a little Pepper and Salt,and Nut- 
negg, and a ſmall peece of an Onion, 
hop them altogerher wich the fleſh and 
ſnet ; if it is ſmall enough, pur the yelk of 
wo or three Egs and mix altogether, and 
rakeitupin a Paſt if you will uſe it, 
roul out as many peeces as you pleaſe in 


Der Mr, ABS. A AO 


heform of an ordinary Sauſage, and ſo; | 


fry them, this Paſt will keep a forenight 
Jupon occalion, | 
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Ake a Curp,or other, & put them ini 
a deepDiſh,with a pin: of whitewineg 


Tc tila freſh Fiſh. 


 Jarge Mace, a: little Tyme, Roſemiry,; 7 


Piece of ſweet Butter, and I-t him by] 
between two diſhes in his owne blood.lex 
ſon it with Pepper and Vargis, and of 
ſerve it up on Sippets. | 


To make Fritters. 


'T Ake halfe a pint of Sack, a pint of Ale : 
ſome Ale yeaft, nine Ezgs, yelks andf 
Whites,beat them very well, the Egg ff þ, 


 thenaJcogether put in ſome Ginger, andþþ, 


ſalt, ans fite flower, then let it ſtand ar 
houre or two ; then ſhed in the Apple; 
when you are ready to fry them,your ſuet |. 
muſi be all Beef ſuct, or halfe Beef, and 


| halfe Hogs ſuer tryed out of the leafe, 


To makeLoaves of Cheeſe Curds. 


T \kea Porringer full of Curds, and || 
.L four Egs whites and yelks,and ſomch | 
flowr as will make ic ftiff;then take a little Þ; 
Ginger, Nutmeg and ſome Salc,makethem It 


into loavzs and fet them into an oven with If 
| a quick 'Þ 
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Jquick heat 3 when they begin to change 
Jolour take them out, and put melted 
, Witter to them, and ſome Sack, and good 


"Ake a pound and a half of Veale, twa _ 
pound of ſuet, two pound of great .. 
aitins ſtoned, half a pound of Prunes, ag 
much of Grtrrans,ſfix Dates,two Nutmegs, 
poorfull of P:pper, an onnce of Sigar, 
ounce of Y2rrawayes, a Saucer of Vers 
le | PRETTY 
yce, and as mich Roſewater, this will 
d Frake three fiir Pyzes, with two quarts of 


l, lower, three yelks 0 | 
l ze yelks of Ezgs, anl halfea 
: ound of Butter, y 


- 


'| A Singular Receit for makgig a Cake. 
| T-\ke half a peck of flower, two pound 
" of Burter, mingle ic with the flywer, 
three Nurmege, &7 a THAT Mice, Cinam2on, 
linger, ha}f a p vund of S1gar, Jeave ſome 
mt ro ſtrey 01 the top; mingle theſe well 
rich che fl »wer and Butter, five pound of 
Currans well waſhtd, & pickt, and dryed 
in a warm Cloth,a wine pint of Ale yeaſt, 
ix Eggs leave out the whires, a quart of 
Fream boyled and al-noft cold againe: 
E. - work 


\ £7 
. o 


18 The Comp eat Cook. 


work it well together and Jet it bewlh 

lith, lay it in a warm Cloth, and letich 
. halfan hour againſt the fire. Then wake © 
up with the white of an Egg, a liuleBf[/ 
ter, Roſewater and Sugar; Ice it overadh | 
pur it into the Oven, and ler ir ſtand 
whole hour and a half. | Ul 


To mgke agrear Curd Loaf. + 1 
' Ake the Curds of three quarts ofnajuc 
milk clean wheyed, & rub frto then 
lictle of the fineſt lower you can get, tha 
take half a race of Ginger, and ſliceit vey 
thin, and put it into your Curds with 
little Salt, then take halfe a pint of googu 
Ale Yeaſt and put to it, then take tay 
Eggs,but three of the Whites, let there qui 

ſo much flower as will make it into ara 
ſonable Riff Paſt, then put it into an indily 
ferent hog cloth, and lay it before the 
to rife while your Oven is heating, th 
make itup into a Loaf, and when it isbi 
ked, cut up the top of the Loaf, and put ! 
: a poundand a half of melzed Butter,and4ſ 
' gooddeal of Sugar in it. 


: "The Compleat Cook, I9 { 
en 1 
tif} ſo meke buttered Loaves of Cheeſe-curds. 
bake © | . 
le Bf Ake three quarts of new Milk, and put 
era 18 as much Renner ss will turn, rake 
dagfour Whey clean away, then break your 3 
lurds very ſmal wich your hands,and pat 
0 fix yelks of Eggs, but one white; an B 
. Jndfall of grated bread, an handfull of 
flower,a licttle Sale mingled altogether; 
fnegfwork ie with your hand, roul into little 
enJloaves, then ſet them in a Pan buttered, 
henldien beat the yelk of an Egg with a liecle 
erieer, and wipe them over with a feather, 
then ſet them in the Oven as for Manchet, 
0nd? ftop that cloſe three quarters of an 
teFHhour, then take half a pound of butter, 
'dithree poonfuls of water, a Nucmeg fliced 
<HJthin, a little Sugar, fcc ic on the ire, fiir It 
ill ic be thick; when your Loaves are ba- 
Shed, cut off the tops and butter them with 
this Butter, ſome under, ſome over, and 
Frow ſome Sugar on them. ; 


q 
" 
If 


4 To make Cheeſe-loaves. 

Rate a Cheat-Lozf, and take as much 
(Jong as bread, to thar put eight yelks 
of Eggs and four Whites, and beat them 
rery well,then take a little Cream, but Jet 
be it 
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it be very thick, put alrogether, and mi 
them up wich two handfuls of floneh 
the Curds muſt be made of new milk ay 
whayed very dry,you muſt make themlij 
little Loaves and bake them jin'an Oy 
and being baked cut rl;em up, and havein$*i 
readinefſe ſome ſweet Butter, Sugar, Nut ': 
meg fliced and mingled together, put if®* 
into the Loaves,and with it tic the Crea$®" 
well together,then cover the:n again wit! 
' the tops, and ſerve them with a lictle Sw 

]ar ſcraped on. ” 


Togmake Pu. 


Fake four pints of new milke, rennir, 
take out all the Whey very clean, andſſ* 
wring it in a dry Cloth, then ſtrain itin aff 
Wooden Diſh till they bzcome as Cream, ſher 
then take the yeIks of two Eggs, and beathou 
them and pur theri to the Curds, anio 
leave them with the Curds, then put 
ſpoonfull of Cream to them, and if you 
pleaſe halfe a ſpoonful of Roſe-warer,and 
as much flower beat in it as will makeitodl 
an indifferent iiffieſs, Juſt co roul ona þ 
Plate, then take of che Kidney of Mutton Jac 
ſuec and purifie it, and fry them in ir, and 
ſerve them in with Putter, Roſewater and fi 
Sugar. 7 D 
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2 To make Elder Vinegar. 

iN Ather che flowers of Elder, pick them 
wlJ cry clean, and diy chem in the Sun 
e.. gentle hear, and rake ro every quart 
a V.ncgar a god handfull of flowers 
Sdleric Rand co ſun a fortnighr, then 
mz the Vinegar from the flowers, and 
Fu it into the barrell againe, and when 
ou draw a quart of Vinegar, draw a 
wrt of water, and pur it inco the Bars 
[luke warme. | 


To make good Vinegar. 

fy 

diMAke-one ſtrike of Malt, and one of 
af Rye ground, and maſh them toge- 
, ſer, and take if they be of good three 
thound of Hops, if not four pound; nuke 
Io Hogs-heads of the beſt of thar 
Talt.and Rye, then Jay the Hogshrads 
here the Sunne may bave power over 
Sm, ard when it is ready to Tan, fill 
Hour hogsheads where they lye, then lee 
km purge clcer and cover them with 
wo (late flones, and within a week af- 
it when you bake, take rwo cheat loaves 
St our of the Oven, and put into each 
Weſhead a loaf, you muſt uſe ©:is foure 
nes, you muſt brew this in April, _ 
% ? i e ec. 


- 
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| Jetitfſtand —_— then draw them clez 
rer, then waſh the Hogſheads cleany 
- and put the Beer jn againzit you will han}. 
- It Roſe-vincgar, you.muſt purin a ftcike Þ 
© and a halfof Roſeszif Elder-vinegar,a peck 
- of the flowerszif you will have ic white, F 
- put nothing in it after it is drawn, and fo 
. CG it ſtand till Mijchaelmas;it you wil have 
* It coloured red,take four ga)lons of ftrong Þ; 
\ Ale as you can ger, and Elder berries picks. 
' edafewfall clear, and put them in your 
| Pan with the Ale, ſet them over the firetil 
|. you gucffe rhat a pottcle is waſted, then þ, 
' takeicoff the fire,and let ict fland till it be 
' ſtone cold, and the next day ſtrain it into 
| te Hogſh-ad, then Jay them in a Cellar 
} or Buttery which you pleaſe. 


To makg a Ciar of Bref. 


TAke the thinnefl end of a coaft of hel, 

=? boyle It and lay It in Pamp- water, Xa | 
lictle ſalt,three dayes ſhif.ing it once every | 
day, and the !aft day puta pint of Claret 
' Wine to ts and when you take It ouc of | 
the watcr, let it lie ewo or three hours 4 N 
- drayning ; then cut ic almoſt co the end'in þ 
three {]-ces, then brui(e a little Cochinell 1 
and a very little Allum, & mingle it with ; 
- the Claret-wine, & colour the meat all & 
ver- i 
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Suith it, then take a dozen of Ancho- 
& waſh them and bone them, and lay 
Bn into the Beef, and ſeaſon ic with 
ics, Mace and Pepper, and two hand- 
Tffalt,and a little ſweet Marjoram and 


& e,and when you make i; up, roul che 
0 moſt ſlice fiift, and the other two up- 


bcing very well ſeaſoned everywhere, 
bind jt hard with Tape,then put it in- 
one-pot, ſomething bigger then the 
kr,and pour upon It a pint of Claret- 
, and halie a pint of wine-vinegar, a 
of Roſemary,and a few of Biy-leaves 
bake it very well; before it is quite 
|, take it out of the Pot, and you may 
itdry as long as you pleaſe. 


To make an Almoud Pudding, 


Ake two or three French-Rowles, or 
white penny bread, cut them in flices, 
put co the bread as much Cream as wil 
-Feric, pur ic on the fire till your Cream 
MWbread be very warm, then take a ladle - 
bon and beat ie very wel together; put 
Wis twelve Eggs, but not above foure 
Pieg,pur In Beef Snet,or Marrow,accor= 
gto your diicretion,put a pretty quan= 
-F of Currans and Raifins; ſeaſon the 
Jing with Nutmeg, Mace, Salt, and 
7 8 Im” 
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' Sugar, but very lirtle flower for it y 
inake it ſad and heavy 3 make a picce 
putf paſt as much as will cover your dilkk 
-CUt it very handſomely what f-ſhiony 
pleaſe 3 Butter the bottome «ft y ou, Di. 
put che puddiag into th: Difh, fcc ir indi, 
quick Oven, not too hot a+ ro urn it, ki? 
it bake till you think ir be enough, (cra 
on Sugar, and ſerve it up. "Pi 


To voz1e Cream with French Barly. 


4] 


Ake thethird part of a yourd of Frendſi 
Barley, waſh it well wich faire water i 
and ler ic Hea!! nigh: in faic water, inthe 
morning ſet two skillets on the fie with 
faire water, andin one of them put your 
Barley, and let it boy! til} the water look 
red,then put the water irem ir,and pur che 
Barley into the other warine water, wu 
boyl it and change with tri{h warm wat 
til icboyl uv hite,then ft ain ihe water cleat 
from ic, then take a quart of Creme, pl 
Into it 2 Nutmeg cr two quartercd,a ittey 
large Mace ard ſome Sugar,and ler it boy 
together 2 quarter of an hour,and whenitſ 
hath thus boyled, pur into it the yelis ® 
three or foure Egg?, well beaten w. 
it f JS 


- 
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tle Roſe-water, then diſh ic forth, and 
it cold, 


To make Cheeſe-Cakes. 


naFAke three Eggs and beat them very 
well, and as you beat them, put to them 
rh much fine flower as wi!l make them 
"Yick, then put to them three or four Eggs 
ore, and beat them altogether; then take. 
equart of Creame, and put inte it a 
ter of a pound of ſweet butter, and 
them over the fire, and when ict begins 
pboyle, pur to it your Eggs and flower, 
ncPiric very well, and ler ic boyle till it be 
reſick, then ſeaſon ic with Salt, Cinamon, 
theÞugar, and Currans, and bake it. 
th 
To make a Ouaking Pudding. 
0 
theſſAke a Fint and ſomewhat more of thick 
Creame, ten Eggs, pur the whites of 
rec, beat them very well with two 
agFonfuls of Roſe-water ;z mingle with 
ur Creame three ſpoonfulis of fine 
er, mingle it ſo wel), that there be 
umps in it, put it altogether, and 
mon ic according to your Taft ; Butcer 
Wioth very well, and lec it be thick that 
Way not run out, _ let it boy!e for 


bk; :]fe 
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halfan hour as fall as you can, then take 
It up and make Sauce wich Bucrer, Roſe. 
water and Sugar, and ferve it up. 


Tou may flick ſome blanched Alman, 
pon it if you pleaſe. 


To Pickle Cucumbers. 


U: them in an Earthen Veſſe), Jay fi 
a Lay of Salt and Dill, then « Lay 
Cucumbers, and ſo till rhey be all Lay, 
put.in ſome Mace and whole Pepper, and 
lome Fennel-ſeed according to dirc{tion, 
then fill it up with Beer-Vinega , :nda 
Clean board, and a ftone upon it to keep 
them within the PickJe, and fo keep them 
Cloſe covered,and if the Vinegar is black 
change thern into freſh, 


To Pickle Broom Buds. 


Take your Puds before they be yeljþ 

low on the top, make a Brine of Vi 
negar and Salt, which you muft do only 
by ſhaking ir cogecher till the $alc be meſh 
ecd, then juc in your Budds and kerſe 
flirred on in a day till they be ſunk wit 
in the Vincger, be ſure to keep cloſe co 


verede 
W * 
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1 take 


Lole 
7s 


To keep Puinces raw all the year: . 


Ake ſome of the worſt Quinces and 
cur them inco ſmall pieces and Coares 
nd Parings, boyle them in water, and 
tto a Gallon of water, ſome three 
. Soonfuls of Salt,as much Honey ;z boyle 
00 Beſe togerher till they are very ſtrong 
} * Ind when is is cold, put it into halfa pine 
yed, {Vinegar in a wooden Veffcll or Ear- 
andÞ,n Por; and take then as many of your 
T3} Qainces as will go into your Liquor, 
ndUhten ſtop them up very cloſe thae no Aire 


Fr into chem, and they will keep all the 
xmE... | 


ck, 


zo _— 


— - 


To maze aGooſeberry Feole, 


Ake your Gooſ-herrics,and put them 
in a Silver or Ezircher For, and (eric 
La Skiliec of boy ling Warer, and when 
e& are coddled envugh ſtrain them, then 
Wake chem hor ag+in when they ate ical- 
Fog hot, beat them ver y well with a good 
Fece of freſh butter, Ruſe-water and Sus 
wr, and pur in the velke cf two or three 
2s; you may put Roſe-water into them, 
Fd fo ftir italiogeth:r, and ſerve ic to the 

Sable when it i; cold. 
2 B 2 0 


ze] 
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" To make an Oatmeale Pudding, 


T Ake a Porringer full of Oatmeale bexſ 


ten to flower, a pint of Creame, one 
Nutmeg, four Egges beaten, three white, 
a quarter of a pound of Sugar, a pound 
of Beef-ſuet well minced, mingle all 
theſe together, and ſobake it. An hour: 
will bake it. 


To make a green Pudding. 


TFT Ake a penny loafe of ſtale Breat, Grate 

it, put tohalfe a pound of Sugar, gra 
ted Nuemeg, as much ſalt as will ſe- 
fon it, three quarters of a pound of beef 
ſet ſhared very ſmall, chen take ſer 


Herbs, the moſt of cnem Marigolds, eight | 


Spinages : ſhrcd the Herbs very ſmall, mix 
all well toget&er, then taketwo Eggsand 
work them .up together with your hand, 
and make them into round balls, and 


when the watcr boyles pur chem in, ſerie 
them wich Rotewater, Sugar , and Butter 
GT Satitce, 


'l 


| 
| 
| 
| 
| 
| 
| 
| 
| 
{ 
| 
| 


The Compleat Cook. 29 


To make good Sauſages 


be Ake the Jean of a Legge of Pork, and 
- onefl” foure pcund of Beek-ſuet, or rather 
les, butter 9 ſhred them together very {mall; 
und Jihen ſeaſon it with chree quarters of an 
> all Jounce of Pepper, and halfe an ounce of 
oure [Cloves and Mace mixed together, as the 
Pepper is, .a handfull of Sage when ie is 
hopt ſmall, and as much ſalt as you 
thinke will make them taſt well of itz 
mingle all theſe wich the mear, then | 
rate break in ten Egges, 21! but ewo orthree þ 
ra (of the whites, then temper it all well 
e-[with your hands, and fill it inco Hoggs 
eff gutts, which you muſt have ready for 
ee (them; you muſt tye the ends of them like Ki 
hr Puddings, and when you eatthem you | 
ix | muſt boyle them on a ſoft fire; a hot will F 
ndj crack the ekins, and the goodneſſe boyle FM 
d,| otic of them. VE 


Ve To make Tvaſts. 


Uſe two penny Loaves in round ſlices 
ind dip them in half a pint of Cream 
ol coid water, then lay them abroad in 

a Diſh, and beat three Fgges and grated 
 Nurmegs and Sugar, beat them with þ 
| B3 the 
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the Cream, then take your frying Pan an{Þr 
melt ſome Butter in it, and wet one fide Þ 
of your Toaſts and lay them in on the wyÞ 
lide, then pour in the reft upon them and 
ſo f:y them; ſend them in with RoſewsÞ# 


ter, Lutter a 1d Sugar. | 


ph 
P:;* hor water in a Bucket and go with JÞ 
it to the Milking, then poure out the þ#) 
Waterg, and inſtantly milke into it, and 
; preſently ftrain ir into milk-Pans of an 0 
ordinary ſalneſs, but not after an ordinas 
' ry way ; for you muſt fer your Pan onthe [if 
ground and ftand on a ftool, and poure it 
forth that it may riſe in bubbles with the 
fall; this on the morrow will be a very | 
 gough Cream, which you muſt take of \ 
' with your Skimmer, and lay it in thediſh, 
* Jaying upon laying ; and if you pleaſe | 
firew ſome ſugar between them. j 


Spaniſh Cream. 


To-make Cloted Cream. W 


T Ake forre quarts of Milke, one of Iv 

Cream, fix ſpoonfuls of Ruſe-water, | 
put th-ſe cogether in a greac Earthen 
Milk e-Pan , fect ic upon a fire of 


| Charcoale well kindled, you moſt be 
ore | 
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and ſure the fire be nor too hot ; then Tet ic 
fide and a day and a night ; and when you * 
we $Þ to take It off, looſe the edge of your 
and ream round abour with a Knife, then 
72$Ke your board, and lay the edges that 
; left befide the board, cut into many 
reeces,and put them into the Diſh firſt, and 
krape ſome fine Sugar upon them, then 
zke your board and take off your Cream 
th ſuclean from the Milke as you can, and 
he [ky ie npon your Diſh, and if your Diſh 
id jelicele there will be ſome left, the which 
in jou may put jnto whar faſhion you 
2s ſpleaſe, and ſerape good ftore of Sugar 
1e Won Ir, 

I 
c A good Creame, 


4 
f VG you Churn Batter, take out 
; ſix ſpoenfuls of Cream juſt as ic is 


- [to turn to Butter, thar 18, when it is a 
little frothy ; then boyle good Cream as 
much as will makea Diſh, and ſeaſon ic 
with Sugarand a little Rofe- waters when 
Itls quite cold enough, mingle it very 
well wirh,that you take out of the Ehurn 
ind {o Dit ic. 


B 4 
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To mabe Piramidis Cream, 


TJ ke a Quart of water, and fix ounce 
of Harrs horn, and pur ic intoa Bon 
with Gum-diagon, 2nd Gum-arabick, 
each as much as a ſ*1a1l Nur, put all thi 
Into the Bottle, which muſt be ſo big x 
will hold a pir:t more; for if it be full i 
will break; ſtop it very clote with a Cork 
and tyea Cloth abour ft,pur the Battlein, 
to a pot of beef when ir is boyling,andle 
it boyle three hours, then take as much 
Cream as there is Jil, and half a pound 
of Aimonds well beaten with Roſe-water, 
ſo ther you cannot diſcern what they bs 
mingle the Cream andthe Almonds toge 
ther, then ſtrain it,and do fo two or three 
times to ger all you can out of the'N 
monds.then put jelly whenir is cold intoa| 
filver Bafon,and the Cream to it ; ſweeteh |; 
it as you like, put in two or three grain] 
| 

| 


of Musk and Amber-greece, ct it over 
the fire, ſtirring it continually and skim- 
ing it, till ic be ſeething hor,but lcr it not 
boyle, then put it into an old f:ſhion 
drinking-Glaſs, and ler ir ftand til its 
cold, and when you will uſe it, hold your 
Glaſs in a warm hand, and looſen it with 


a Knife, and whelin jc into a D.ſh, - 
ave 
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we in re:dineſs a Pine Apple blown,and 
> it all over,and ſerve it in with Cream 
cwithout as you pleaſe, 


To make 4 Sack Creame. 
k, U 
this 


ig as 
ll i 
r 


INEc 2 quart of Creame on the fire, when 


d flir it well che while that it curd nor, 
* Ido cill you have dropped in fix ſpoon- 
w, us, then ſeaſon It with ſugar, Nutmeg 
p ls nd (krong water. | 


wu 
und 


ro. Tuffe the Pigeons with Parſley, and 
bs, butter, and put them into an Earthen 
© Por, and put ſome twect butter to rhem 
i. and ler them boyle; take Parſley, Tye, 
bo ad Roſemary, chop them and put them 
* tothem z takeſome {weet butter, and pur 

n withall ſome-{pinage, takea little groſs 
tepper and ſalt, and ſeaſon it withall, 
then take the yelkx of an Ezge and firain ir 
[with Verjuvce, and put to them, Jay ſip- 
pets in the Diſh and ſerve ir. 


To boy'e Pigems. 


Bg To 


J: is boyled, drop in a ſpoonful of ſack, | 
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To make an Apple-Tanſey. 


P Are your Apples and cut them in thin 
round ſlices, then fry them in good 
tweet Butter, then take ten Egg3, tweet 
Cream, Nurmeg, Cinam2n, Ginger, $ 
gar,with a little Roſe-water, bear all the 
rogeth:r, and poure it upon your Apple 
and fry It, | 


The French Barley Cream. 


T"Ake a quart of Cream, and boyle ins 

Porenger of French Barley, that hat 
been boyled in nine waters, put in ſowe 
Jarge Mace and a litele Cinamon, boyling 
ita quarter of an hourz then take two 
quarts of Almonds blanched, and beatit 
very ſmall wich Roſe-water, or Orange 


water, and ſome Sugar ; and the Almonds] 


being ſtrained into the Liquor, put it oe: 
the fire,ftirring ic ej]] it be ready to boyle; 
then take jc off the fire, Rtirring ic cill it 
be halfe cold 3 then put to it two ſpoor- 
fals of Sack or white Wine, and when It 
js co'd, ſerve it in, remembering to putin 

forne Salt- | 
, jd 


| 


| 
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To inake « Chicken or Pigeon Pye, 


Ake your Pigeons (if they be not ve- 

ry young) cut them into four quar- | 
ters, one tweet-bread f(liced the long Þ 
way, that it may bethin, and the peeces 
not too big, one Sheeps tongue, lictle 
mote then parboyÞ'd, and the skin puld 
off, and the congue cur in f{I'ces, ewo or 
three flices of Veale, as much of Mutrcon, } 
young Chickcn(ifnor litcle)qurarter them Þ 
Chick heads, L:irs, or any fuch like, 
Pullets, Coxcombs, Oyitt-rs, Calves Ud- 
der cut in petces, go. d ſtore of Marrow 
for ſeaſoning, take as much P:pper and 
Salt as you think fic ro icaſon it flightlys þ 
good ſtore of (wee t M:rjoram, a little $ 
Time and Lemon-PiI! fe: e-fiiced 3 ſeafon | 
it well with theſe Spices a+ tne time of the | 
yearwill afford; pur in tither of Cheſ= F 


- nuts (if you pac in Chetni's they muſt Fe 


firſt be either by 'd 01 roattcd ) Goole» } 
berries or Guape, large Mace will do well 
In this Pye, then take a lirtle peece of Þþ 
Veil parboy Pl and (lice jt vey fine, as Y 
much Marrow as nic-t ſtirred amongtt | 
it, then take grated B:ead, as mich 2s 
a quarter of the mear, four yelks of E2gs if 


or more according to the ſlutf you make j 
thced $ 


-_ 
” 


& 


\ | 
| pretty fore very {mall {hred, work it up 
with as much {wert Creams as will make 
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{hired Dates 2s ſmall as may be, ſeaſon 
It with ſalt, duc not too ſalt. N 1tmeg ag 
much as wil] ſeaſon ir, ſweer Marjorum 


it up in lictle Puddings, (o:ne long, {one 
round, ſo put as many of them in the 
Pye as you pleaſe; put therein two or 
three ſpoonfulls of Gravy of Mutton, or 


ſo much ſtrong Mutcon Broth before 


yolt putit in the Oven, the bottome «f þ 
boyl:d Harcichoks, minced Marruw over 
and in the bottom of the Pye after your 
Pye is baked ; when you pur it up, have 
ſome five yelks of E2gs minced, and the 


_ Juice of rwo or three Oranges, the meat of 


one Lem-n cur in peeces, a litcle White 
and Claret Winezpur this in your Pye be- 


_ Ing well mingled, and ſhake it very well 


nogether. 
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Fr To hoyle a Capon or Hen, 


Ake a young Capon or Hen, when 
you draw them takeout the fall of 
e Leate clean away, and bcing well 
ahed, fill the belly with Oyſters ; pre- 
re ſome Mutton, the neck, bur boyle 
in ſiva! peeces and skim It wel},then put 
our Capon into the Pipkin, and when it 
boyled, skim ic again; be ſure you haye 


en put icinto a pint of white wine, ſome 
ce, two or three Cloves and whole 
epper ; a quarter of an hour before your 
eac be boyled enough, put into the Pip- 
in, three Anchen ſtript from the Bone 
ad waſhed, and be ſure you pur ſale 
the firſt ro your Meat ; a little Parſley, 
pinage, Endive, Sorrel], Role-mary or 
fich kind of Herbs will doe well to boyle 
vith the Broth, and being ready to Diſh 
i having fippets cut, and take th: Oyſters 
wt of the Capon, and Jay thein i= the 
Diſh with the Broth, and put ſome juice 
Lemons and Orange into 1t according 
lo you taſte. 


+ =: 
"# 
: ; 


omore water then wiil cover your meat;. 


1 
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To make Balls of Veal. 


Ake the Lean of a Leg of Veal, an 
cue out the Sinews, mince it ve 
ſmall, and with it ſome fat of Beef ſuet 
if the Leg of Veal be of a Cow Calkfi 
the Udder will be good inftead of Ber 
ſuet ; when it is very well beaten together 
\ with che Mincing Knife, have ſome clov 
Mace, and Peppzc beaten, and wit 
Sale ſeaſon your mcat, putting in ſome 
Vinegar, then make up your meat int 
Itttle Balls, and having very good fir 
Broth made of Mutron, ſet your Ballst 
boyle in ir; when they are boyled e 
nough, take the yelks of five or fix Egg 
well beaten with as much vinegar as yot 
pleaſe to like, and ſome of the Broth 
mingled togerher ſtir ic into all your Bak 
and Bror!), give it a waume on the firs], 
_ then Diſh up the Balls upon Sippers ani 
pour the fzuce on ir. 


To make Mrs. Shellyes Cake. _ | 


Akea peck of fine flower, and thre 
pound of the beft Bucrer, work your 


flower and butter very well together, _ | 
cake] 
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tke ten Eggs, leave out ſix whites, a pinc 


d a halt of Alc-yeafl ; deat che Eggs and 
|, ,$K cogether,and put them to the flower ; 
' Tkeſfix pound of blancaed Almonds, bear 
ſtem very well,putcing in ſomerime Ryuſe- 


luet 
ok hat Spice you pleaſe; let this be put to the 
«theft with a quarter pint of Sack, andf 
va fiitle faffron 3 and when you have made 
wit a] this into Paft, cover it warme before 
one[ fire, and let it riſe for halfe an hour, 
Inco[9e7 put in twelve pound of Currans well 
{yalhed and dryed, two pound of R2ifins 
We of the Sun ſtoned and cut ſmall, one 
,|pound of Sugar; . the ſooner you pur ic 
Into the Oven afrer the fruit is put in, the 


|þetter. 


vol Tomake Almond Tumbalk, 


I T Ate a pound of Almonds to halfe a 

pound of double refined Sugar bea- 
ten and Searced, lay your Almonds in 
Water a day before you blanch them, and 
beat them ſmall with your ſugar z and 
when it is beat very ſmall, put in a hand- 
&| full of Gum-dragon, ir being before over 
re] Dighe fteeped in Roſewater, and halfe 
a|.4 white of an Egge beaten to froth, 
e| and halfe a fpoonfull of Coriander ſeed 


pater to keepe chem from Oyling ; adde_ 


as \ 


Rn Le et BE Gn 


; - 
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.as many Fennell and Aniſeeds, ming ® 


"theſe together very well, ſet them upo 
ſoft fire till ic grow pretty thick,then tal 


it off the fire, and lay it upon a clean PF, 


per, and beat it well with a rowling gi 
tlil it worke like a ſof: paſt, and ſo make 
them\up, and lay them upon Papers oyld 
with Oyle of Almonds, then put themig 
your Oven, and fo ſoon as they he 


 throughly riſen, cake the, out before they 


grow haid. | 
To make Cracknels. © 


Ake halfe a pound of fine flower,ſ 
dryed and fearced; as much fine ſu-| 
gar ſearced, mingled with a ſpoanful «|, 
Corlander-{eed bruiſed, halfe a quarter 


of a pound of burter rubbed in the flower 
and fuzar, chen wer fic with the yell 


of two Eggs, and halfe a ſpoonfull df|,, 


white Rote-water, a ſpoonfull or little 
more of Cream as will wet it 5 knead the 
Paſt til ic be ſoft and limber to rowſe 
well, then rowle it extreame thin, and cut 
them round by little plates; lay them up- 
on butter:d pzpers, and when they got 
into the Oven, pcick the m, and waſhche 
Top with theyclk of an Ezge beaten and 


made thin with Roſe-water or faire 
water 


ſec 


(p, 
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neg. bot he: s : > 
"ter3 they will give wich keeping,there- 
je before they are caten, they muſt be 
p, Syed in a warme Oven to make them 
. lp. | 

p 

Ie | 

I 5 

. To Pickle Oyſters. 


T[Ake Oyſters and waſh them cleane 
in their own Liquor, then Jet them 
tle, then ftrain ir, and put your Oy- 
rs ro it with a little Mace and whole 
pepper, as much Salt a you pleaſe, and 

line Wine- Vinegar, then ſet them over 

the fire, and let them boyle leiſurely ell 
hey are pretty tender; be ſure co okim 
her: Ri1] as Gs 8k im rite; when they 
re enough, ti;e chem wat ul the Pickle 
he cold, then pur then into any pot chat 

vil lye cloſe, chey will keep beſt in Ca» 

ver barrels, thi y will Ke'p very well fix 


weeks, 


To boyle Cream with Cedlings, 


JT Ake a quart of Creame and boyle it 
with ſome Mece ard Sugar, and take 


wo yelks of Exgs, and beat them 
rell wich a fſpocfull of Rn 
an 


9 , won 


'- 1s come, take a wet Cloth and Izy ic «n 
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and a grain of Amber-greece, then pylke: 
It into the Cream with a peece of (wehe 
' Buttera bigas a WalJnur, and flir ir rob: 
- gether over the fire untill it be ready wph 
boyle, then ſer it ſome time to cool 
ſtirring ir continua'ly till ic be cold; thaifen 
take a quarter of a pound of Codling 
ſtrained, and put them into a filver Dif@re 
over a few coales till they be almoſt dhe 
and being cold,and the Cream alſo, pour: 
'. theCreamupon them, and ler them flandÞ 
| on a ſoft fire covered #n hour, then (err 
| - themin. | 


To make the Lady Albergaveres Cheeſe, 


TO one Cheeſe take a Gallon of new 

Milk, and a pint of good Cream, andy 
mix them well rogether, then take a Ski ut 
let of hot water as much as will” make i 
hotter then it cores from the Cow, thaſfi 
pur in a ſponfall of Renner, and ſtir itÞpie 
well together and cover ir, and when it] 
Kc! 
4 


' your Cheeſe Mor, and take up the CurdPf 


andnor break ir; and pur ic into youth 
Mot ; and when your Mor i: full, lay ob] 
the Suiker, and every ewo hours cur; 
your Cheeſe i; wet Cloathes wrung dryPihe 


and lay ona little more wet, at g's { 
; | cake} 
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| Puftcas much ſalr as you can between your 
wehger and Thumb, and falc your Cheeſe 
 tolh both ſides ; let them He in Pretfes all 
7 ſhe in a werCloth; the next day Jay 
olem on a Table berween a dry Cloth, 
heffenexc day lay them in Grafs, and every 
neefther day change your Graſs, they will 

i ready to eat in nine dayes ; if you will 
r7e them ready ſooner, cover them with 
nf 


wanker. 
to | To arefie Sayles. 


Ake your Snayles (they are no way 
ſo as in Poteage) and waſh them well 
| many Waters , and when you have 
von: put them in a white Earthen Pan, 
iff a very wide Difh, and put as much 
*Mater to them as will cover them, and 
en ſet your Diſh or Pan on ſoirecoales, 
at ic may heat by little and lirtle, and 
en che Snaylgs will come our of the 
Fells and ſo dye, and being dzad, take 
km out, and waſk thim very well in 
Water and Salt twice or thrice over; then - 
fit them in a Pipkin wich Warer and 
alt, and let then boyle a little while in 
hatyſO take away the rude {lime they have, 
hen take them out againe and put them 
a Cullender ; then take exccllent fallec 


Oyls- 


4. 
a 
þ 


. 1 > ORE E2 ptr nina nth ates ce mote arte a 
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Oyle and beat it a great while upall 
the fire in a frying Pan, and when 
boyls very faſt, ſlice two or threeOn 
ons 'in it, and Jerthem fry well, tha 
put the Snayl:s ina the Oyle and Of 
ons, ard Jet them ſtew together a lint 
then put the Qyle, Oriyons, and Snajlal. 
altogether in an earthen Pipkin of af. 
ſize for your Snazlcs, and pur as mud 
warm water to them as will ſerve tf 
boyle them, ard make the Pottage andjy 
ſeaſon them with Salr, and ſo Jet thenly 
boyle threee or four houres 3 then mingle 
Paifly, Peneroyall, Fennell, Tyme, and 
ſuch Herbs, and when they are minced 
put them in a Morter, and beat them aj; 
you doe for Green-ſauce, and put in ſomeþy 
crums of bread ſoaked in the Portage, 
of the Snayles, and then diflolve itallf, 
in the Morter with a liccle Saffron andy, 
Cloves well beaten, and put in as mu 
Pettage into the Morter as will make th}, 
Spice and bread and Herbs like thickningh,, 
for a Pot, fo put them all into the Snaylel 

and Jet them ſtew in it, and when yl, 
ſerve them up, you may ſqueeze int0]y 
the Pottage a Lemen, ard putin a lick] 
Vinegar, or if you put in a Clove |, 
Garlick among the Herbs, and beat it 


with them in the Morter, it will nt 
? ; (a8. 
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aki the worſe ; ſerve them up in a Diſh 
n Hih fippets of breed in the botcom. The 


Mcage is very nowiſhing, and they uſe 


thaſem chat are apt toa Conſumption. 


0 | 

tell Tobojle a rumje of Beefe after the 
fla French faſhion. 

2G | 


wake a rump of Beef, or the little end of 
UP the Brisker, and parboyle ir halfe an 
anlare, then takeir up znd purit in a deep 
lem iſh, chen {13th ic in the (ide that the gra- 
* may come out, then throw a little Pep- 
Sr and ſalt berweene every cut, then 
' up the Diſh with the b:ft Clarec 
ine, and puc to it three or foure pieces 
miflarge Mace,and ſet it on the coales cloſe 
kvered, and boyle it above an houre and 
al halfe,bur turn it often in the mean eime; 
ndlen wich a ſpoon take off the fac and fill 
Ot with Claret wine, and ſhce fix O;:yons, 
Mind a handfull of Capiers or broom buds, 
NJhalfe a dozen of hard Lettice ſliced, three 
Wboonfuls of wine-Vincgar and «s much 

rerjuyce, and then ſct it a boyling with 
"Theſe things in it cill it be tend:r,and ſerie 
; tup with brown Bread and Sip 2ers fryed 
"[vich butter, but be ſure there tz not too 
- much fat in ic, when you lcrve it, : 


\ A, 


4.6 The Compleat Cook, 


Ar excellent wey of crefing Fiſh, 


TT ke 'a Piece of freſh Salmon an{$* 

walh itclean in a lietle Vinegar and" 
Water, and let it lie awhile in it, ina bl 
great Pipkin with a cover, and put to it 
fix ſpoonfuls of Water and four of Yi. 
negar, as much of white Wine, a got 
deale of Salt, a bundle of ſweet Herbs, i 
liccle whole Spice, a few Cloves, alittl 
Rick of Cinamon, a lictle Mace, takeuy 


all cheſe in a Pipkin cloſe, and fet in : 
Kectle of ſeething Water and there let itF®* 
ſtew three hours. You may doe Carpyſ* 
Eeles, Trouts, &c. this way, alter the tf ,” 


to your mind. i 
«| 1 


To make Fritters of Sheeps feet. | de 


'T Ake your Sheeps feet, flit them and 
ſet them a fiewing in a liver Dilh, 
with a liutle frong Broth and Salt, will, 
a ſtick of Cinzmon, rwo or three Cloves, : 
and 2 picce of an Orange Pill ; wha f 
they are ftewed, rake them trom the li-P® 
' quor and Jay them upon a Pye-plateF'® 
cooling ; when they are cold, have ſomeT**© 
good Fritter-batter made with Sack, and F H 
dip them therein, then have ready t0 


fi 1 
ry ' 
Y 
pa id 1 T "2 
AE 
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& them. ſome exceilent clarified Butter 
T- hot in a Pan, and fry them therein ; 
Ken chey arc fryed wring in the Juice of 
&.c or four Oranges,and toſs them once 
E:wice in a Diſh, & to ſerve them to the 
Þdle 
To make dry Salmon Calvert 
q in the, boy linge 

, FA Ake a Gajlon of Water,put to ita 
NN quart of Wine or Vinegar, Ver- 
| Juice or ſcur Beer, and a few ſweet 
bs & Salt, and Jet your Liquor boyle 
Seem faft,and hold your Salmon by the 
Byle, and dipit in, and Jet it have a 
Fame, and ſo dip it in and out a do- 
Focimes, and that will make your Sal- 
, Calvert, and ſo boyle ic cill ic be 
der, 


To make Bisket Bread. 


Ake a pound of Svgar ſearced very 
fine, and a pound of fluwer well dry= 
and ewelve Eggs, a handful] of Car- 


Pay-ſeed, fix whites of Eggs, a very 


| tle Salt, beat all theſe cogether, and 
| ep them with beating till you ſer them 
{the Oven, then purtchem inco your 
'Y Plazes 
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Plates or Tin things, and take Buttes axi 
putinto a Cloth and rub your Plate 
ſpooniull irto a Plate is enough, and { 
ſer them in the Oven, and let your On 
beno hotter then to bake ſmall Pyes;i 
your flower be not dryed in the Oven bv 


fore, they will be heavy. 
To make an Almind Pudding. 


T Ake your Almonds when they "ar 
blanched, and bear them as many a 
will ſerve for your Diſh, then put toc 
foure or five yelks of Eggs, Roſe-wate, 
Nutmeg, Cloves and Mace, a liccle Sugar 
and a little faltznd Marrow cut into 1h 
and ſv ſct it into the Oven. but your Oraf 
muſt not be hotter then for Bisker bred 
and when it is kalt baked,rake the wbiteh 
an E-ge, Roſe-water and fins Sugar wel 
beaten together and very thick, and do i 
.ovcr with a feather, and ſer ir in again 
then flick id over with Alinonds, and ig 
ſcnd it up. | 


| 'T 
This you 1nay boyle in a Bag if you pleat 
and put ina few crums of Bread Mt, 
it, and eat it with batier and Sui 
withcut Marrow. - 
i 
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Li 3 
te1S 
4 (# 


Ya Ake three pints of Ale, boyl it with 


To make an Almond Caudle 


5:iff Cloves and Mace, and lice bread in ir, 


| do(ſien have ready beaten a pound of A]l- 
nds blanched,& train them our with 
Jjint of White wine, and chicken the 
e with it, ſweeten it if you pleaſe, and 
ſure you skim the Ale well when ie 
thn les. 
J uf 
0 it 
ater, To make Almond bread. 
104ar 
0 I8FAke Almonds & lay them in water all 
Juek night,then blanch them and lice them, 
«dPevery pound of Almonds, a pound of 
ie Te Sugar, finely beaten ſo mingle them 
wetpether,then beat the whites of three Egs 
10 Whigh froch, and mix it well with the 
anflmonds & Sugar,then have ſome Plates 
d Id firew ſome flower on therh, and lay 
Fafers on chem, and lay your Almonds 
Fith che edges upwards,laythem as round 
lea/you can, ſcrape a little Sugar on them, 
ifren they are ready to ſer in the Oven, 
zAhich muſt not be ſo hot as to co- 
_ ar white Paper, and when they arc 
lite baked, take them out, and them 
frop 


> 


, —_w_ [YO _- 
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from the Plates, & ſet them in again, You 
muſt keep them in a Stove, | 


To make Almond Cakes. 


T Ake half a pound of Almonds blud 
ched in cold water, heat them vidh 

ſome Roſe-water till they doe not glifer 

then they wil be beaten 3 if you think kt þ 


; lay ſeven or eight Muſque Comfis diff, q 


ved inRoſewater which muſt not beabonſ 
fix cr ſeven ſpoonfuls for fear of ſpoyling 
the colour;when they be thus beatenguch 
in-half a pound of Sugar finely fi/ted bath 
them and the Almords togerher t#!! itbe|, 
we] mixed, then take the whites of iq. 
Eygs,and two ſpoonfuls of fine fl..urethit 
hath been dried in an Oven;beat th: ſew 
together and poure it eo» your Almond 
then butter your Plates and duſt yo! 
Cakes with Sugar and Flower, and wht 
they are a little brown, draw them, ani br, 
when the oven is colder ſet them in agallf ; 
on browne Papers, and they will loo. 
whiter. o\ 


ka 


ten 
the 


Mi 


bo 
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Maſter Rudſtones Poſer. 


Akea pint of Sack, a quarter of a pint 
of Ale, three quarters of a pound of 


ro yelks of Eggs and fixtecn whites very 
jel beaten, put this to your boiling Sacic 


Ji the coals;then take three pints of Milk 
"Mir Cream b-ing boiled coa quart,ic muſt 

"58nd and coo! ill rhe Eygs thicken, put 
ft to your Sack aud Eggs, and flir them 
well cogether, then cover itwith a Plate 


W q d lo ſerve it, 


To boyle a Capon with Ranioles. 


JT ke a good young Capon, truffle ic 
od 42d draw it to boyle, and parboyle it 
{{Þliccle,then let ir lyein fair Water being 
\Picke very cleane and white, then boyle 
It in ſtrong broth while ic be enough, 
Puc fiift prepare your Raniolcs as fol- 
bweth : Take a good quanticy of B:et 
kaves, and boyle them in Water very 
tnd<r, thin take them our, and pet all 
the water very cleane out of them, then 
ftke fix (were Breads of Veale, and 
doyle and wince them white, mince them 
: C2 {mall 


gar, boyle all theſe well rogether, take 


i ſlice ic very well rogether cill ic be thick. 
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imal!, and then boyl Herbs alſo, and four $ 
or five Marrow bones,break them andgef 


all the Marrow out of them, and boyle 
the bigger peece of them in water by it 


felſc, and purthe other into the minced 
Herbs, then take halfe a pound of Raifnsf 
| ofthe Sun ſtoned, and mince them ſmal], 
and halfe a pound of Dates the +kin off, 
and mince them alſo, and a quari: r ofa 


pound of Pomecitron minced ſm-11,chen 
take of Naples-bisket a good quan- 


. _ tity & putall theſe together on aCharger 


TW. 


"I "* ST OY II OS 
- 


or a great Diſh with halt a pound of ſweet 
Butrer,and worke it together wich your 
hands as you do a peece of Paſt,and (cafon 
It with a lictle Nutmeg,Ginger,Cinamm 


- and Salt, & Permaſan Cheete grated with 


hard Sugar grated alſo, then min: all 


together well, and make a Paſt w th the 


fineſt flower, {tx yelks of Eggs, a li:cle Sit 
fron beaten ſmall, halfe a pound of iweet 
Butter a litcle ſalt, wich ſome faire 
water hot (not. boyling)and make up 


- your Paſt, then drive out a Jong ſheet 0 
- Paſt with an even Rowling Pin as thin 


| - poſible yon can,and lay your ingredi- 
, entsin {ma]! heaps, round 01 long which 


#! you pleaſe in the Paſt, then cover them 
£ | with che P.ſt & cut them with a jag aſun- 
F der and fo mike more or more ti] you 


have 


m3 $2 — = _-— 
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ue made two hundred or more, then 
yea £00d broad Pan or K-tcle half full 
firong Broth,boyling leiturely,and pur 
your Ranſoles one by one, & let them 
boyle a quarter of an hour , then take up 
jour Capon , lay itinagreatD.(h, and 
pat on the Ranſoles,& ſtrew on them gra» 


»; 


ted Cheeſe, Nables Bisker grated, Cina- | 


men and Sugar,then more & more Gina- 
mon & Cheeſe,while you have filled your 
Diſh ; then pur ſofcly cn melted Butter 
wich a liccle ſtrong Broth, your Marrow 
Pomecitron, Lemons flic«d and ferve ic 
op,and ſo putir into the Dith,ſo Ranſoles 
may be part frycd with ſweet but Clari- 
hed Butter, either a quarter of them or 
balfe as you pleaſe ; if che Butter be nor 
clarified, it will ſpoile your Ranfoles. 


To make a Biſque of Carpe. 
Ake twelve ſmall Carps,and one great 


one, all Male Carps, draw them an 
take out all the Melrs,flea the twelve ſmal 


Carpe, cut off their Heads and take our 


their Tongues, and take the fiſh from the 
bones of the flead Carps, and twelve Oy- 
ſters,cwo or three yelks of Hard eggs,maſh 
alrogether, ſeaſon it with: Cloves, Mace, * 
and Salr, make thereof a ſtiffe ſearce, ; 


C 3 add} 
Z 


— het 
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add therero the velks of foure or fy 


Eges to bind ir, faſhion thar fiſt imo 


. 


| 
! 


bals or Lopings as vou pleaſe, lay the 


intoa de p Dith or Exfthen Pan, and pur 


therero twenry or thirty great Qyſten, 
two or three Anchover, the Melts andff 


Tongues cf your twelve _— halk 


a peund of freſh butter, the Liquor of 
your Oyfters,che juyce of a Lemon go 
two; a lice White wine, ſome of Con 


bilion wherein your great Carpels boys | 


led and a whole Onyon fo fer them x 


ſtewing on a fofe fire and makea h 
therewith; for the great Carp you mul 
ſcald him and draw him,and lay bimfor 


| 


J 


j 


balf an hour with the other Carps Head || 


In a deep Pan with ſo much White wine 
Vinegar as will cover a'd ſerve to boyle 
him, and the other Heads in; pur therein 
Pepper, whole Mace, ' a race of Ginger, 


Nutmeg, Sale ſweet Herbs,:n Onyon or 


two ſliced, a L-mon ; when you boyle 
your Carps, poure your Liquor with the 
Spice into the Kettle whercin you will 
boile him;when ic is boyled put in your 
Carp, let it not boyle too faft for break- 
ing; afcer the Carp hath boyled a while 

ut in the Head, when it'is-a-cnough take 
off the Ketele, and let the Carps and the 
Heads keep warme in the Liqour till you 


6] 
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fy $10 Gith chem. When you drefle your 
in $q2< » takea large Silver difh, fer it on 
hen re, lay therein Sipp«ts of bread,then 
ru in a Ladlefull of ycur Corbilions 
en, | take up your great carp and lay him 
an{ he midſt of the Diſh, then range the 
atf ſ#<)ve heads about the Carp,then lay the 
of farce of the Carp, lay that in, then your 

;ters, Melts and Tungues, then poure 
or (the Liquorfwherein the ſearce was boi- 
je (42 wring in the juyce of a Lemon and 
\, [fo Orangesz Garniſh your Diſh with 
on fiickled Barbercies, Lemons and Oranges, 
o nd ſerve jt very hot to the Table. 


or 


To beyle a Pikg and Eele togethcr. 


a 

ne | . 

þ Take a quart of White-wine and a pint 
n| and & halfe of White-wine-Vinegar, 
r, [wo quarts of Water, and almoſta pint of 
r {Salt,a handful of Roſemary and Tyme; 
le [the Liquor muſt boyle before you put in 
[your Fiſh and Herbs; the Ezle with the 
1 [|kxins muſt be pur in a quarter of an hour 
; [before the Pike, with a little large Mace, 
and twenty cornes of Pepper. 


C 4 To 
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To maxe an Outl adiſh diſh, 


\ke the liver of Hope, and cut th | 
mal piecesabour the bign*1s of a ſpan, 


then take Anni-ſeed,or French-ſeed,P 


per and ſalt, & ſeaſon them therewithall, 9 


& lay every piece {everally round in the 


caule of the Hogg,and io roaſt them ona 
Bird ſpit, 


To make a Portuzall Diſp. 
TJ ke the Guts, Gizards and Liver of 


_ * ewofat Capons, cut away the Gauls 
from the Liver,& make clean the Gizardy 
and put them into a Diſh of clean water, 
flic the Gut as you do a Calves Chaldron, 
but take off none of the fat, then lay the 
Guts about an hour in Whice-winez,as the 
Guts ſoke, halfe boy] Gizards and Lives, 
"then take a long wooden broach, and pit 
your Gizards and Liver there on, but not 
cloſe one to another,then take & wipe the 


Guts ſomewhat dry in cloth, and feaſon | 


them with ſalt and beaten Pepper, Clove 
and Mace, then winde the Guts upon the 
wooden Broach about the Liver , and 


Gizardr, then tye the wooden Broach 
to 
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toſpin, and lay them to the fire toroaft, 
ind roa(t them very brown,and baft them 
Ynor at all ci] cheybe enough then take the \ 
{Gravy of Murton,the Jaice of two or three 
an, $0-20g68; and a grain of Satiron, mix all 

well rogether, & wich a [poon baſt your 
|[/oft, let it drop into the tame diſh. Then 
he (ora it, & lerve it co the Table with the 
lame ſauce, 


To dreſſe a diſhof Hartichoaks. 

TAke and boyle them. in the Beef-pot, 
when they are tender (odden, take off 
| | therops, leaving the bottoms wich ſome 
f | round about them, then pur them i1.to a 
Diſh, pur ſomefaire water to them, two 
or three ſpoonfuls of Szcke, a ſpoonfull 
of Sugar, and ſo Jet them buyle upon 
the Coales,ſtil] pouring on the Liquor 
togive It a good tate, when they have 
boyled halfe an hour take the Liquor 
from thcm,and make ready ſome Cream, 
boy led and thickned with the yelk of an 
Eyge or two, whole Viace.S:lt,and Sugar 
with ſome Jumps of Marrow, boyle.it in 
the Cream,when it is boyled pur a gogd 
plece of ſweer butter jn ir, and toaſt 
ſome Toafts, and Jay them vnder your 
Hartichoaks, and poure your Cream and 
butter on them, Garniſh ir, oc. | | 

w C5 To -/ 
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_  Toareſſe @ Fillet of Veale the | 
Itahan way. 


Akea young tender Fillet of Veale, 
ick away all the skins in the fold of 
the fleth,after you have picked icout clean 

' . fo that no skirs are lefr, nor any hard 
thing; put toit ſome good White-wine 
(that is not coo ſweetYin a bow] & waſlhit, 

& cruſh it well in the Winezdoe fo twice, 
then ſtrew upon ic a powder that is called 
Tamara in ltaly, and ſo much Salt as | 
will ſeaſon it well, mingle the Powdes. f 
well upon the Pifts of vour meat, thin | 
poure to it ſo much Whirte-wine as 
will cover it when i: is thruſt down intoa 
narrow Pan; lay a Trencher on it anda 
weight to keep it d5wne, lec it lie to 
Highs & one day,put a little Pepper toit 
when you lay it in the Sauce, an atcer tt 
is ſowſed ſo long take it out. and pur It 
into a Pipkin with ſome good Beet-broth 
bur you muſt nor take any of che pickle 

. to Ir, but onely Beck-broth that is ſweet 
and nor ſalt; cover it clvfe and ſet it on 
the Emibers, onely put into it with tie 
B:oth a tew whole Cloves and mace. and 
Jet icftew till it be enough. I: will be 


_ very tender and of an cxcellent Taſte; £ 
| mu 
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muſt be ſerved with the ſame Broth as” 
much as wil cover ic. 4 
To make the ltalian,take Coriander ſeed 
iwo Gances, Aniſeed one ounce,Fennel- 
ſeed one ounce,Cloves two ounces,Cyna- 
men one ounce; Theſe muſt be beaten _ 
Into a grofſe powder,putting into it a lit- 
tle puwder of Winter-ſavouryzif you like {# 
ine (Iokeep this in a Vial-glaffe cloſe Ropt for | 
ir Jour vie, | 45 


wh To dvrefſ: Soales, 
ro | TAke a pair of Soals, lard them through 
n | with watercd freſh Salmon , then lay. 


your Soals on a Tab) , or Pyec-plate, cue 
your Salmon, lard all of an «qual leng<h 
on each fidegand leave the Laid bur ſhort, 
then fl-wer the Soales,and frycthem in the 
beſt Ale you can get; vhen they are fryed 
lay them on a warm Pye-plate, and fo 
ſerve them to the Table with a Sallerdiſh 'F 
full of Aachovy ſauce, and three or four 
Oranges. | 


To make Furmity, 


Ate a quart of Creame,a quarter of a 
pound of French-barley the whitelft 


you con get y and boyle it very tender in 
hive . 


». - 
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three or foure ſeverall waters, and let it [hr 
be cold,then pur both together, pur in it ib 
a blade of Mace,aNutmeg cutin quarters, flpl 
a race of Ginger cut in three or five peice, þ 
& ſo ler it boyle a good while, ſtil ſtirring 
and ſeaſon jt with Sugar to your taft,then | 

| takethe yelk of foure Ezgs and beat 
__ themwithaiccle Cream,& ſtir them in- || 

to ic,8 ſo ler it boyl a lictle after the Fe: 
are in,then have ready blaunched & bea- 

: tentwenty Almonds kept from oyling, 
with alittle Roſe water,chen take aBoul- 
ter, firainer, and rub your Aimonds with 
alittle of your Furmity tr ugh the ftrai- 
ner,bur ſet on the fire no more, and flir 

In a little Salt. and a lictle fliced Nu:meg, 

picket otr of the great peices of ic, and put 

it in a diſh,and (ſerve ic, 


To make Patis,or Cabbage Cream. 


T \ke thirty Ale x ints of new milk,and 
ſet it on the fice ina Kertle till it be 
 fecaſding horflirring irc oft eo keep it from 
- creaming, then pur it forth into thirty 
Pans of earth, as you put itforth takecff 
the bubbles with a ſpoon, let it ſtand cil it 
be coJd,then take off che cream with two 
ſuch ſlices as you beat Bisket bread with, 
but they muſt be very thin and not too 
=p broad 
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broad, then when the Milk js dropped cff ' 
Tithe cream, you muſt Jay ic upon a Pye- 
T8, iplate,you muſt f:our the Kettle very clean 
&, Sand heat the Milk again,$& ſo four or five _ 
ng times. In the lay ot ic,fiift lay a ſtalk in 

© the midſt of the Plateylec the reſt of the 
at | Cream be Jaid-upon that flopine,beeween 
n- every laying you mull {crape' Sugar and {| 
gt | ſprinkle Roſe- water, and if you will, the 
- | powder of Musk,and Ambergreece. fn the :; 
?, | kearing of the Milk be carctull cf ſmoak, _ 


hb To make Pap. 


[ T \ke three quarts of new milk ſet ir on 

® the fire in a dry {ilver Diſh,or Baſon, 
| | When it begins to boyle skim ir,then pur 
thereto a handful floure & yelks of three 
Eggs which you muſt have wel] mingled 
together wich a Ladle-full of cold milk, 
before you put it co the milk that boyles, 
and as it boy]s ſtir all che while cill ic be 
enough,and in the doyling,ſeaſunit with 
a lieclc Salt, and a little fine beaten Sugar 
and ſo keeping it ſtirred til it be boyJd as 
thick as you defire, then pur irfocth into 
another Diſh and terve ic up. 


To 


4 - 
= foe. oa, 
- 


) 62 | The Compleat Cook, 


To make Spaniſh Pap. 


T:\ke three ſpoonfuls of Rice flour fine 

ly beaten and ſearced, two yelks of f 
Eggs,threeſpoonfuls of Sugar, three or 
; foureſpoonfuls of Roſe water. Temper 
- - theſe foure together, then pur them to x 
pint of coId Cream, then let it on the fire 
| -- and keep it ſtirred till it come to a reaſo- 
nable thicknef(:, then Diſh ir and ſerve it 


— a> c- mm 


To poech Egrs: 


T*Akea dozen of new laid Epges, and | 

tic{h of foure or five Parcridges, or 0: | 
ther; mince ic ſo ſmall as you can ſeaſon |þ 
it with a f:w bear-n Cloves, Mace, and 
Nat -e,imto a Silver diſh, with a Ladle- |, 
| ful} or «wo of the Gravy of Mutton, | 
- Fhzrein two or three Anchoves are dil- 
C-Ived; then ſet ir a ftewing on a fize of |; 
-- Char-coales, and after it is halfe (tew- |» 
* ed,as i: boyles breake in your Egges,one |q 

by one, and as you break them poure as. |, 
way met part of the Whites , and with |y 
- "one end of vour Exg-the!l, make a piace |þ 
in your Diſh of meate, and chercin put 
| Four Yelks of your E:gs, round in order . 

e-- amongſt 
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amongſt your wear, a;.6 1v jct them ftew 
till your eggs be, enough, then grate in ; 
J: little Nucmeg, and the juyce of a con- 
ple of Ocanves; have a care none of the 

Seeds goe ing Som Diſh and garniſh 
your Diſh, with fuur or five whole Oni- 
05, e. 


= I 283 


re A Pettage of Beef Pallats. 


It IF Ake Beefe Pallats after they be boy- 
I.d cend-r in the Beef Kettle, or Poe 
among ſome -otFer mat, blanch and 
ſcrve them Cleane, then cut each Pallat 
in ewo,and ſet them a \tewing berwen two 
| [Diſhes with a Peece of, leer Bacon, an 
' [bandfn]l oftCha:rcpienions, five or fix (were 
| {bre:ds if Voale, a Ladle-full or ewo of 
| Tong br «41, and as much gravy of Mut- 
ton,an O :you or two, five or fix Cl:via$, 
and a blade ©r ewo of macegand a picce of 
O-ange Pils: a: your Pallats ſtew, make 
ready you: D (h with the bottoms B& cops 
ofrwo or thrce Cheat Loaver dryed and 
moyſtned with ſome Gravy of Mutton, 
ind the brockry our Pallars ftcw in, you 
muſt have the Marrow of two or three 
beef- bones Rtewcd In a licele broth between 
two Diſhes in great peices; when your Pale 
lats and Marrow isſtewed, and you ready . 
; co 


' faire falver Diſh, ſec it upon the fire, 
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'to Diſh ir,take our all che Spices, Onyion 
and Bacon,& lay it in your Palats Sweets 
brad, and Champigneons, pour in the 
Broth they were ftewed in & lay on your 
pieces of Marrow, wring the juice F two 
or three O-anges; and ſo ſerve it tothe 


Table very hor. 


| The Facobins Pottage. 


3 "TD Ake the fleſh of a waſhed Capon or 

Turky cold, mince ir ſo {mall as you 
can , them grate or ſcrape ameng the 
fleſh rwo or three ounces of Parmaſants 
or old Holland Cheeſe , ſeaſon ir with, 
beaten Cloves, Nutmeg, Mace, and Salt, 
then take the bottoms and tops of foure 
or five new Rowles, dry them before the 
fire, or in an Oven, then put them into a 


\_ . wet your breadin a Ladle-full of ftrong 
' Brotb, anda Ladle-full of Gravy of Mut- 
ton then ſtrow on your minced meat, all 
of an <£quall thickneſſe in each place, then 
ſtick twelfe or cighteen pieces of Mar- 
row as biggeas Walnuts, and pour on 
an handfull of pure Gravy of Mutron, 
thea cover your Diſh cloſe, and as It 
ſtews adde now and then ſome Gravy of 
Mutton 


I 
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Mutton there to, thruft your Knife ſome- 


cet» Fimes to the bottome, to keep the bread 
the From ſticking to the Diſh, let it ſo ſtew fil 
our Wl you are ready to Diſh it away, and 


rhen you ſerve it,if need require,ad more 
Gravy of Mutton, wring the juice cf two 
or three Oranges,wipe your Diſhes brims 
and ſerve it to the Table in the ſame Diſh, 


To Salr 8 Gooſe, | 
Ake a fat Gooſe and bone him; but 


I'Þ leave the brefi- bone, wipe him with a 


clean cloath, then ſale him one forcnight, 
then hang him up for one fortnight or 
three weeks,then boy] him in running wa- 
= very tender, and ſerve him with Bay- 
eaves, 

A way of ftewins Chickens or Rabbets. 


Ak= two, three or foure Chickens,and 
let them be abuur the bigneſs of a Par- 
tidge,boyl them cil chey be haltboyled e- 
nough,then take ihem cfﬀf,& cut them in- 


from another,and Jet nor the meat be min- 
ced,but cut into great bits, not ſo exatly 
bat more or Icfle, the breſt bones are not 
ſo proper to be pur in, but put the meat 


together with tiz other boxes upon 
s which 


to little pieces,putring thejoynt bonc ane. 
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(upon which there muſt be alſo ſone| 
meat remaining )into a good quantity «df 


that Water or Broth wherein the Chic- 


kens were boyled, and ſet it then oven 
a Chatting Diſh of coales betwenn mo 


Diſhes, that ſo it may ſtew on till ithe 


fully enough; but firft ſeaſon ir with Salt 
and groſs Pepper,and ?fterwards addOjl 
tO ic, more or leſs according to the good: 
neſs thereof; and a little before you take &; 
it from the fire, you muſt adde ſuchi 


quanticy of juyce of Lemons as may belt [Þ 
agree with your Tafle, This makesan | 
excellent diſh of Meat,which muſt beer |; 


ved up in the Liquorz and though fora 
need It 


bly better for ſuch as are n«t Enemies to 
Oyle. The ſame Diſh may be made alſo 
of Veal or Partridge,or Rabbets,andin- 
decd the beſt of them all isRabbers if they 
| be yſed ſo before Michaelmas, . for after 
wards me-thinkes they grow ranke; for 
though they be fatter,yer the fleſh is more 
hard and dry, 


4A| 


may be made wich Butter iriftead [| 
of Oyl, and with Vinegar inftead of juice |, 
of L:mons, yet is the other inconmpare |} 
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A Pottage of Capons. 


FAke a couple of young Capors, 
” Truffe and ſet them and 61] their bel» 
xs with Marrow, put them into a Pips 
tin wich a knuckle of Veale,.a Neck of 
oy, ſotton, and a Marrow bone, end ſoine 
te (*<t bread of Veale; ſeafon your Broth 
hz Filth Cloves, Mace, and a little Salt, ſer 
to the fire, and let ic boyle gently till 
jour Capons be enough, but boyle ther 
xn, [ot tO much ; as your Capons boyle, 
Wy make ready the bottomes and Tops of 
4 [he or ten new Rowles, and pur them 
dryed into a faire Silver D:ſh wher-Mm 
you ſerve the Capons; ſet ir on the fire, 
ind pur to your bread, two Ladlefuls of 
Broth wherein your Capons are boyled, 
nd a Ladlefail of the gravy of Muttong 
ſo cover your Diſh, and ler jt ſhnd till 
jou Diſh up your Capons ; it need re- 
quire, adde now and then a Ladletul] of 
Broth and Gravy, leaſt the bread grow 
dry ; when you are rcady to ſerve it,firft 
[hy in the Marrow bune, then the Ca- 
pons on each fide, then fill up your Diſh 
with Gravy of Muiton, whercia you 
muſt wring the ju:yce of a Lemon or 
two, then with a ſpoon take offall the = 
| (nat 
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that ſwimmeth on the portage,then gar 
niſh your Capon with the ſweet Brea 


and ſome Lemons,and ſo ſerve it. 


To drefſe Soals another way, - 


'T Ake Soales,fry them halfe enough,the »' 
take Wine ſeaſoned with Selt,eratedff, 
Ginger, and a lictle Gaalick,let the Wine, 
- and ſeaſoning boyle in a Diſh, when thc, 
boyles8 your Soalcs are halfe fry'd, take 
the Soales and put rhem into the Wine,[| 
when they are dy ſtewed uponſ 
their backs, lay the two halfs open on the 
one fide and on the other, then lay An- 
choves finely waſhed along, and on the 
ſides over again, let them ftew cill they be 
ready to be eaten, then rake them out)ah, 
chem on che Dilh, pour ſome of the clear 7 
Liquor which they ſtew in upon them,and[c; 
ſqueeze an Orangein. | 
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Za 


ac A Carp Pye. 


MAke Carps ſcald them, take out the- 

"great bones,pound the Carps in a 
me.Morcer pound ſome of the blood 

Eh the flelh which muſt be at the diſ- 
ted tion of the Cook b<cauſe it muft not be 
ngKo ſoft, then lard it with the belly of a 
hat y fac Eagle,ſeaſon it,and bake it like 
nelid D:ere and eat in cold, 
neſ/ This 1s meal for a Pode 
on 


8 To bozle Duks after the freiich faſhion 
fo 


IT Ake and lard them and pur them up= 
bel® on a {pic, ana halfe roaſt them, then 
raw th: m & pur them intoa Pipk in,and 
T hut a quart of Claret Wine into ir, and 
iheſnucs,& a pint of great oyftcrs taking 

the Beards from chem, and three Onyons 

ninced very imall, ſome Mace & a litcle 

tracen Ginger.a licele Time ſtripe,a Cruſt 

i a French Roule grated put into it to 
7 icken it, and ſo diſh it upon ſops. Tais 
nay be diverſified,if there be ſtrong Broth 
here need notbe fo much Wine pur. in, 
and if there be on oyſters or Cheſnats you 
hay put io Hartich ck bottoms, T urnips, 
Colliflowers, Bacon in thin flices, Sweer 
- Þreac's, ec. x To 
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To-boyle « Gorſe with Sauſages, 


£ 
Fakeyour-Ggoſe and ſalt ir ew6@ 
-* threedayes, then truſs ie to boyle, cuff 
Lard as big as the top of your finger ie 
as much as will lard che fleſh of the bres 
ſeaſon your lard with Pepper, Mace, and 
Sales put it a boyling in Beefe broth ic 
you have any, or Water, ſeaſon yourliþ 
guor with a little Salt,and Pepper gry 
þeaten an ounce or two,a bundle of Bay 
| leaves, Roſemary and Time,tyed altogs 
ther; you muſt have prepared your Cab- 
bage or ſauſages boyld very tender, ſ 
ſqueeſe all the water from them, then put Þ 
thei into a Pigkin, put to them a link F* 
ſtrong broth or Claret Wine, an Onyon 
| ox two; ſeaſon it with Pepper, Saltand 
Mace to your taft;fix Anchoves diffolved, fir 
put alrogether, and jet them ftew a good þ 
while on the ff +3 rui a Ladle of thickeF 
Put 1,2 little V-negat when your Goole fer 
ſs boy led encupt, a1.d your Cabbage on 
Siz pets of bre:d and the Gooſe on the Þ; 
top of your C.bbage, and lome on the 
Cabbage un top of your Gooſe, ſerveit 
up. | 


T7 ht 
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To fry Chickens. | 


Ake five or fix and ſeald them and'cat 
uf chem in pteces,then flea the skin from 
rSm,fry chem in Butter very browr,then 
bike them our,and put them between two 
dſbcs wich the gravy of Mutton, Butter, 
d an Onyon, 11x Archoves , Na:meg 


bd ſalr ro your tafte, then put ſops on-. 
' r Diſh, put frycd Parfk y on the top 
7-# your Chicken being Difhcd, and (0 
& Ive them. : 

> | 

1 i 1s make a Baittalia Pye. 


"1; : 
EM Ake foure rame Pigeons and Truſſe 
1F chem to bak:, end take four Oxe Pal- 
d fs wc11 bs y|:d and blaunched, and cut 
Fin liccle picces; take fix Lamb-ftones, 
dikd as mary good Sweet breads of 
e fale cur in halfs and parboyld, an 
le enty Cork'co.nbs buyld aad blarche1, 
n bd che bot: oms of four Hartichbcks, and 
e int ©. Oytrs parboyld and bearded, 
ie id ch: Marrow of three bones, fo ſer- 
It fn all wich Mace, Natmeg and S-1t; fo 
t your meat In a Coffin of fine Paſte' 
oportionable ro your quantity of meaty 
Þt halfe a pound of Bucecr upon your 
'_ meat, 


= 
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meat, put a little water in the Pye,befor 


It be ſetin the Ovenylet ic ſtand in the OL 
ven an houre and a halfe, then take itour 
pour out the Butter at the top of the Pyeh 
and put it in leer of Gravy, Butter, andf 
Lemons, and ſerve it up. 


To makg a Chicken Pp }e. = 


Jake foure or five chick ens,cut theminh 
peic: s, take two or three Sweet-breadthn 
parboyPd and cut the p:ic:s as big as wal. Jac 
nuts; take the Udder ot Veal cuc in thinÞto 
flices,or lictle flices of Bacon, the bottoms 
of Hartichoks boyl'd,then make your cob ſk 
fi2 proportionable tro your meat, ſeaſon 
your meat wich Nurmeg, Mace and falt,þer 
then ſome Butter on the top of the Pye nc 
part a little water inco it as you put it in-flſf 
to the Oven, and let ir bake an hour,thenſar 
purtin a leer of butter, Gravy of Muttolſre 
eight Lemons fliced; ſo {erve ic, 


To make a Pye of a Calves head. T 
bt 

Ake a Calves head, cleane ic and walftrai 

E jt very well, put it a boyling «ll icÞpat 
three quarters buyled,then cutoff the 
| | | fro 
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"Mm the bones, and cur itin peeces as big 
} Walnuts. Blaunch the Tongue and 
t it in flices, take a quart of Oyſters 
rboyl'd and bearded, take the yelks of 
diyelve Egs, put ſome thin ſlices of bacon 
zong che meat, and on the top of the 
heat, when it is in the pye cut an Onion 

nal], and put it in the Comrome of your 
e, ſeaſon it with pepper, Nutmeg, Mace, 


hat faſhon you pleaſe. Let ic bake an 
ur and a half, put butter on the bottom 
d on the top of your Pye before you 
loſe it put a little water in before you 
ns Fit it into the Qven,when you draw it out 
{- ſake off the Lid, and put away allthe fat 
mÞn the top and put in a leer of thick but- 
ter, Gravy of Mutton, a Lemon pared 
«,gnd fliced with two or three Anchoves 
n-Hiſſolved. So ſtrew theſe together, and 
aft your Lid in handſome pieces, and lay 
Mfround the pye, ſo ſerve lt. 


To make Cr:am with Snow. 


AKE three pints of Creame and the 
whites of ſeven or eight Egges and 
rain them together, anda little Roſe- 
duater, and as much Sugar as will ſwee- 
, ten 
1! 


oz 


dſalt, make your Coffin to your meat * {| 
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An it, then take a ſticke as big as a chill 
rme, cleave one end of it a crcof]:, and 
widen your pieces with your finger, be 
your Creame with this ſticke or elſe with 
a bundle of Reeds ryed together , ani 
rowl between your hand ſtanding uprighiif 
In your Creame, now as the Snow aritah 
| take it upwith a ipoon in. a Cullendelfi 
_ that the thin may run out, and when yak 
have ſufficient of this Snow; take well 
Cream thart is left,8& ſeeth ir in the SkellaF 
and put thereto whole Cloves, ftickes dr 
Cinnemon a lictle Ginger bruiſcd, and 
Teeth it till it be thick, then Rrain it and ji 
when it is co!d pur it into your Dith, andſſkhi 
lay your Snow upon it. 


To make minced Pies, 


T Ake a Jarge Neats tongue, fhreadit T 
very well, three pound and a half « , 
Suet very_ well thread , Caurrans thu 6 

_ © pound, halfe an ounce of beaten Clovef ©" 
and Mace, ſeaſon it with Sale when youþÞ 
think fit, half a preſerved Orange, or in a 
ſtead of it Orange Pils, a quarter of 4 i 
pound of Sugar, a little Lemon Pill fig > 
ced very thin, ut all theſe together ve 

_ ry well, putto ittwo Spoonfull of Very. 5 
"= JS 
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VCes and a qQUATTEC of pint of Sike | 
FC. 


| To dry Neats Tongues. 
na ; 
HA K E Bay ſalt beaten very fine, and 
abſ* Salt-Pecter of each a like,and rub your © 
leWongues very well wich that, and cover 

all over with it,and as It waſtes put on 

beMmore, and when they are very hard and - 
"OMife they are enoughz,then rowle them in 
iran, and dry them before a ſoft fire, and 
Iefore you boylethem, letthem lie one 
dight in Pumpe Water, & boyle them in 
dfihe ſame fort of water. | 


To make Jelly of Harts Horn. 


TAke fix ounces of Hart-Horne, three | 
ounces of Ivory both finely carped, 
| boy le it in ewo quarts of water in a Pip- 
| kin cloſe covered, and when it is three 
parts waſted, you may try it with a «. 
'Spoon if it will bejelly,you may know by 
'the ſticking to your Lips, then ftraine * 
it through a jelly bag ; ſeaſon it wich - 
'Roſe-water, juyce of Lemons and double : 
' refined Sugar, each according to your 
Taſte, then boyle altogether two or three | 
5 D 2 wan 
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/,/ wames, ſo put in the Glafſe and keep for 


your uſe. 


To make Chickens fat in four or 
five dayes. 


'J Ake a pint of French Wheat and a 
© pint of Wheat flower, halfe a pound [yy 
| of Sugar, make ir up into a ſtiff Paſte, and Jy, 
. rowleit into little rowles, wet them in [| 
 warme Milk, and fo Cram them,and they Jy 
will be fat in four or fivedayes, if you | 4 
| pleaſe you may ſow them up behind one | ; 
' or two of the laft dayes. y 


To make Angelet. 


( 
Ake a Gallon of Stroakings and a 
pint of Creame as it comes from the 
Cow, and put it togerher with a little 
' Rennet ; when you fill, turne up the midſt 
E. ſide of the Cheeſeefat, fill them a little at 
| * once, and let it ftand all that day aiid the 
aext,then turn them,and let them ſtand til 
\ they will flip out of the Fat, Salt them on | 
' both fides, and when the Coats begin to 
F come on them, neither wipe nor ſcrape 
| them far the thicker the Coar is the better 


A 


} 


q that well in a Morter with Pepper and 


ln 
J4 
Ni 
e 


n+ by it ſelfe or with hearbs according ro 
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for 
| A Perſian diſh. 


; T Ake the ficſhly part of a Leg of Mutton 
FT ſtripe from the fat and ſinews, beat 


Salt, and a liccle Onyon or Garlick water 


5:4 tafte, then make it up in flat cakes 
ad let them be kept twelve houres be- 
tweene two Diſhes before you uſe them, 
then fry them with butter in a frying pan 
and ſerve them with the ſame butter, and 
you will find it a diſh of ſavory meat. 


Toroal a thwilder &f Mutton 
| i 5:50, 


KF. 7 Hen your ſheepe is killed ſave the | 
'V blood, and ſpread the caule all o- | 


open upon a Table that is wet, that it 
may not ſtick toitz as ſoone as you have # 


flead your ſheepe, cnt off. a ſhoulder, 


a Spoone, put ſome of the Blood; 


and having Tyme picked, ſhred and Tur ' 
ſmall into ſome of your blood, ftop : 
your ſhoulder with-ic,. infide and | 
outfide, and into every hole with } 


D; after W 


LS <2 IR 


oS 
Wy - & »-” 
4 WY 
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; afcer you have pur in the Tyme, then lay | F 
| your Shoulder of Mutton npon the cauleÞ)"* 
and wrap that about it, then lay it intoa 
| Tray, and pour all the reſt of the blood PE? 
- . upon it; ſo ler it lie all night, if it be ini 
; Winter, you may ler it lie twenty. foure 
hours, then roaſt it. 


To roaſt a Leg of Mutton to be 


eaten colds 


Pt take ſo much Lard as you thinke 
4 ſufficient ro Lard your Leg of Mut- 
ton withall, cut your Lard in groffe long 
| Lardors; ſeaſon the Lard very deep with 

beaten Cloves, Pepper, Natmegg, and. th 
. Mace, and bay falt beaten fine and dryed, 1 

then take Parſley, Tyme, Marjoram, Oni- l 
on, and the outrine of an Orange, ſhred 

all theſe very ſmall, and mix them with | ' 
- the Lard, then Lard your Leg of Mutton | © 
therewith, if any of the Heaibs and Spice | * 
* remaine, put them on the Leg of Mutton; 
- then take a ſilver Diſh, lay two ſtickes 
crolfe the Diſh to keepe the Mutton 
- from ſopping in the Gravy and fzc that 
. goes from it, Jay the Legge of Muiton 
; Upon the ticks, and fer it into an hot 
Oven there let it roaſt, turne it once but 


- bafte it nor at all; when it is enough and 
| very 
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lay fery tender, take it forth but ſerve itno * 
ule'Þlic be throughly cold ; when'you ſerve 
02 $put in a ſaucer or twoof Muſtard, and 
bog fugar, and two or three Lenions whole 
iniÞthe ſame dih, 


re 
To roaſt Oyſters. 


Ake the greateſt Oyſters you can get, ' 
and as you open them put them intoa *' 
Diſh with their own Liquor, then take | 
them out of the Diſh, -& puc chem into as 
nother, and pour the liquor co them, but 
be ſure no gravel get amongſt them 3 then 
ſet them covered on the fire, and ſcald 
Jthemalictle in their owne Liquor, and _ 

when they are cold, draw eight or ten 
Lards through each Oyfter ; ſeaſon your Þ 
Lard firſt with Cloves, Nutmeg beaten th 
very ſmall, Pepper ;then take two woods 
den Lard Spits, and ſpic your Oyfters 


thereon, then tze them to another ſpit, & 

roaſt them. In che roaſting baſt chem with .# 
Anchovy ſauce, made with ſome of the 

Offer Lloces. and let them drip into 
the ſame diſh where the Anchovy ſauce 
133 when they be enough, bread them with 
the cruſt of a rou! grated on them, and 
when they be brown, draw them off, then 

take the ſauce wherewith you baſted_ 
> D'4 you « 
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your. Oyfters, and blow off the far, then 


put the ſame to the Oyſters, wring in it 
the Juyce of a Lemon, ſo ſerve it. 


To make a Sack Poſiet. 


T Ake a quart of Cream and boyleir ve- 
. Ty well with Sugar, Mace, and Nut- 
- meg, take half a pint of Sack and as much | 
Ale, and boyle them well together with | 
x ſome Sugar, then pur your Cream jnto | 
your Eaſon to your Sacke, then heat a 
' pewter diſh very hot and cover your Ba 
ſon with ic, and fer. ic by the fire fide, 
and let it ſtand there two or three houres: | 
| before you 2at it. - 4 


Another Sack Peſſet. 


 TaAkeeight Epgs, yelks and whites, and 
: beat them well together, ſtraine them 
| Into aquarte of Cream, ſeaſon them with 
| Nutmeg and Sugar, put to them a pint of 
| Sack ftir them altogether and put them 
- Into your Baſon, and iet them in the O- 
ven no hotter then for a cuſtard, ler it 
| ſtand two hours. 


To 


7 «. .,q 
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To make a Sack Poſſet without 
Milk or Cream. 


e& ffAke eighteen Eggs whites and all, tas 
t- | king out the treads, let them be bea= 
h ſen very well, take a pint of Sack anda ; 
h ſhuart of Ale boyld, and ſcum it, then pac 
> fit three quarters of a pound of ſugar anda 
| Jlitcle Nutmeg, let it boyl a lictle together, 
then take ic off the fire ſtirring the Egs ftill 
put into them two or three Ladlefuls of 
' Jdrink, then mingle all together and ſer ic 
on the fire, and keepe itftircing till you 

find ic thick, then ſerve it up. | 


To make a ſlumpe Pye. 


TAke a Leg of Mutton, one pound if 


and a halfe of the beſt Suet, mince 


both ſmall together, then ſeaſon it with - 
a quarter of a pound of Sugar and a ſmall | 
quantity of ſalt and a little cloves & _— | 
then | 


, 
4 


> dropt from it, then preffe it, change it in- 


| 


through a thin ſtrayner, mingle it with a 


' heat them with Roſewater till they are 


' the yelks of twenty Eggs and a quart of 
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4 


$ then take a good handful of Parſly, half as Þ'® 


much Time, and mince them very (mall, Þ* 
and mingle rhem with the reſt ; then take: 
fix new laid Eggs and break them int 
the meat and work it weil together, and 
Pur jt Into the paſt ; then upon the Top 
put Raiſins, Currancs and Dates a good Þ* 
quantity, cover and bake ir, when ir is Jv 
baked, and when it is very hot, put into Þ: 
ita quarter of a pint of whice wine V' 
negar, and ftcow Sugar upon it, and fo ['* 
ſerve it. 


To make Mrs, Leeds Cheeſe Cakes. 


Ake fix quarts of milk and ren it pre- 
ty cold, and when it Is tunder Coins 
drayn from ic your Whey in a ſtrajner, 
then hang it up till all the Whey be 


—Y 


' to dry cloaths ti] ic wet the cloth no 
longer, then bear it in a ſtone Moiter, 
cill it be like butter, then ftrayne It 


* Su 


Pound and a halt of butter with your 
hands, take one pound of Almonds, and 


like your Curd, then mingle chem wich 
Cream, two great nutmegs, one pound 


anda half of ſugar, when your Coffins are 
= | ready | 


_ = ; Ay *” a FEY 3 oo Iz 
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If ag$rady and going to ſer in the Ovenzthen -! 
tal] fpingle them together, let your Oven 
take 1:dz hot enough for a Pigeon Pye, \| 
into 1nd ler a ſtone fland up ill the ſcorching 
1nd &f Paſt, chen ſer them in, half an hour 
op vill b:ke them well, your Coffins muſt 
od ſe make ich Milk and Butter as fliffe as 
is Jfor other Paſt, then you muſt ſet chem | 


to finro a preety hor Oven, and fill them ' 


''s Jfull of Bran, and when they are harded, F 
ſo fake them out, and with a Wing bruſh Y 
016 the Bran, they muſt be pricked. FF 


To make Tarts called T affaty Tarts. 


Ir wet your Paſt with Butter and 
cold Water, and rowle it very thin, 
f allo then lay them in layes, and between 
every Lay of Apples firew ſome Sugar, 
and ſome Lemon Pill, cut very ſmall, if 
you pleaſe put ſome Fennel ſeed to them z 'Þ 
then pur them into a ſtoak hot Oven, A 
and let them ſtand an hour in or more, # 
then take them out, and take Roſe-water Þ 
and Batter beaten together, and waſh þF 
them over with the ſame, and firew fine 
Sugar upon them ; then pur them into I 
the Oven again, ler them fland a little 
while and take them out, 


\ 
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To make Freſh Cheeſe. 


4 


re: 
'TAke three pints. of raw Creame andqut 
ſweeten It well with Sagar, and fer ihe! 
over the fire, let it boyle a while, thenffall 
ut in ſome Damask-Roſe:water, keep irÞ al 
ill tirring leaſt it burne too, and when{0\ 
you ſee it thickned and turned, take itflitt 
from the fire and waſh the flrainer and 
Cheeſefat with Roſe-water, then rowl it] F 
too and fro in the Strainer to draine the! 
Whey from the Curd, then take up the' 
Cucd with a ſpoon and put them into the 
Fat, letir land till it becold, then put it 
into the Cheeſe Diſh with ſome of the 
Whey, and ſo ſerve itup. 


To make Sugar Cakes. ; 
or Tumbals, | 


Ake two pound of flower, dry it and: 
ſeaſon it very fine, then take a pound 
of Loaf.Sugar,. and-beat ic very, fine, 
| and ſearceit, . mingle your Flower and 
Sugar very well, then take a pound and. 
a.halfe of ſweet Butter. and waſh — | 
alt: 


4 
of 


h | 
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- filt, and breake ir into bits with your - 
ower and Sugar, then take yelks of -; 
cur new laid Eggs, and four or five 


ut them into your Flower, and' knead: 


them to a Paſt, and make.them into what Þ 
Jaſhion you pleaſe, and lay them upon | 


iPaper or Plates, and put them into the | 


enJOven, and be carefull of them, for a very.” F 
ifllittle thing bakes them. 
Wi | 
It] For Fumbals you muſt only adde the whites 


e 
y 


, 


Uf 


of two or three Eggs. 


7 haſh a Shoulder of Migton: - 


TAke a Shoulder of Matton and- ſlice: F 

it very thin till you : havealmoſt no- j 
thing but the Bone, then put to the 
meat ſome Claret Wine, a great Onion, K 
ſome Gravy of Mutton, fix Anchoves, W 
a handfull of Capers, the- tops of a lixcle 


Tyme, mince them: very ' well toge- | 
ther, then take nine or tenne Egpes, 


the juyce- of one or-ewo Lemons to Kt 


make 


poonfuls of Sack, and four ſpoonſuls of } 
reame; beat all theſe together, then *'; 
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to make it tart, and make leere of them, 


then puc the meat all in a frying 'Pan ff 


ver. the fire till ic be very hor ; then 
put in the-leere of Eggs and ſoak al. 


gether over the fire till ic be very thick; | 
* then boyle your bone, and pur it qi f 
- the top of your meat being Diſhea, Þ. 


t- Garniſh your Diſh with Lemons , ferye 
' itup. 


To dreſſe Funders o r Playce with 
Garlick and Muſtard. 


Take Flounders very new, and cut all 
* the Fins and Tailes, then take out 
& the Guts and wipe them very clean, 
| they muſt not bear all waſhr, then with 
* your Knife ſcotch them on both fides 
| very groſely ; then take the tops of Tyme 
' and cut them very ſmall, and take a little 
+ Salt, Mace, and Nutmeg, and mingle the 

Tyme and them together, and ſeaſon the 
- Flounders ; then lay them on the Grid- 

iron and baſt them wich Oyle or Butter, 
| Jet not the fire be too hot, when that 
| fide next the fire is brown .; turn it, and 
When you turn it, baſt It on both ſides 
' till you bave broylId them Brown, when 
* they are enough. make your ſauce with 


Muſtard two cr three Spoonful accor- 
Fe ding 


—_— 
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£ to. diſcretion, fix Anchoves diflo]. 
d very well, about half a pound of butr- 
Tr, drawn up with garlick, vinegar, or 
ich. Þ uiſed garlick in other vin:gar, rubb the 
. of, Forcome of your diſh with garlick. So put 
2g. four ſauce to them, and ferve them, you 
.? Ivay fry them if you pleaſe, 


rye 


hem, 
ON 


then 


A Turkiſh Diſh, 
T Axe fat Beef or Mutton cut in chin 


. fthat hath a cloſe cover, then put into it a 
200d quantity of clean pick'd rice, s:im $ 
 Fitvery well ; then pur into ic a quanticy - # 
| Jof whole pepper, twoor three whole o= | 
nyong; let all this boy] very well, then 
take out the onyon and diſh ic in Sippers, 
the thicker ir is, the better, | 


To areſſe a Pyke. 


Lc hi in peices, and firew upon him 
ſalt and ſcalding vinegar, boy!e him 
in water and White Wine, when he | 
is boyling pur in ſweet Herbs, Oiyon, *' 

Garlick, Ginger, Nutmeg, and ſalr; when 
he is boyled take him out of the Liquor, Þ 


and let him drayn, in the mean time beat. 'Y 
Butter 


\ 


ſlices, waſh it well, put ic into a pot | 


TOR 
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Butter and Anchoves together, and pouryj | 
ic on the fiſh, ſqueezing a little Orange, 
and Lemon upon it. mM 


To dreſſe Oyſters. 


*Ake Oyfters and open them, and fave: 
the' Liquor, and when you have ope- 
ned ſo many. as you pleaſe, adde to this 
Liquor ſome Whicte-wine, wherein you kk 
maſt waſh your Oyſters one by one ve- fn 
ry cleane and lay them in another Diſh ; 
then ftrain co them-that mixed wine and 
Liquor wherein they were waſhed, ads» 
| ding alittle more Wine to them with an | 
/ Onion divided with ſome ſalt and pep- | 
' per, ſo done,. cover the. Difh and ſtew 
* them cill they be more then. halfe done ; 
then take them and the Liquor, . and pour |; 
It inco a frying pan, wherein they muſt 
| fry a pretty while, chen put into thema 
'- good piece of {weet butter, and fry them 
| therein ſo much longer; in'the-mean time | 
you muft have beaten che yelks of ſome 


| Eggs, as four or five to a quart of Oyfters: | 
Theſe Eggs muſt be beaten with ſome Vi- 

* negar, wherein you muſt put ſome minced | 
. parfly and Nacmeg finely ſcraped, and put | 


| therein the Oyſters in the FO GOO Gill 
i | 
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ourgi] be kept ſtirring leaft the Liquor make 
get Eggs cruddle, let this all have a good 
ume on the fire, and ſerve it up. 


To areſſe Flounders- 


Lea off the black skin, and fcowr the 
"OF fiſh over on that fide with a knife, lay 
© fem in adiſh, and pour on them ſome 
3 Jinegar, and ftrew good ftore of ſalt, let 
i Sem Jie for halfe an houre; in the meane 
© Time ſer on the fire ſome water with a lit- 


$you pleaſe, putting into it the Vinegar 
nd ſa]t wherein they lay, when it boyles 
je in the biggeſt fiſh, then the next till 
I be inz when they arc boyled,take them 
out and drain them very well, then draw 
ſome ſweet butter thicke, and mix with 
fit ſome Anchoves (ſhred ſmal], which be- 

g difolved in the Butter, poure it on 
the fiſh, ficewing a liccle ſliced Nutmegg, 
{and minced Oranges and Barbaries, 


To 


3 fie white Wine, Garlick and ſweet Herbs. 
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$8, 
To areſſe Snails. 4 
| T Ake Snailes and put them in a Ket = 


of water, and let chem boyle a licekK, 
then take them our, and ſhake them ow 
of the ſhels into a Bafon ; then take ſony q 
Salt and ſcourethem very well, and waltf,. 
them in warme water, untill you find the 
{lime cleane gone from them; then put 


them into a cullender and let them draine 


well, then mince ſome ſweet hearbs, andf 
put them into; D ih with a liccle pepper 

and Sallet Oyle together, then let chem. 
ſtand an hour or two ; then waſh the ſhels KF 


very well, and dry themgand put intoeve-|,, 
ry ſhell a Snail, and fall up the ſhell with 

Sallet Oyle and herbs, then ſet them on a| 
gridiron upon a ſofc fire, and foler themþ. 
ſtew a liccle while, and diſh them up warm ka 
and ſerve them up. 


Te dreſſe pickle fiſh, 


WW ab them well while they are in [* 
the ſhell in ſalt water, put them | 

into a Kettle over the fire with 
out water; and ftirre them till they | 
are open, then take them out of their | 


ſhels 
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s, and waſh them in hot water and 


it they have made in the Keerle, a liccle 
ite wine, butter,vinegar,Spice,Parſley : 
Il theſe boyl together, and when it is 
JW1d, take the yelke of three or four Egs, 
na pur into the broth. Scollops may be 
.fFFicd on this manner or broild like Oy- 
$8 wich Oyle or juice of Lemons. 


et 4 
rele; 


To fricate Beefe Pallats. 


, Ake'Beefe pallats afcer they be boyled 
very terder, Blaunch and pare them 
Fran, ſeaſon them with fing beaten cloves 
' furmegg, Pepper, Salt, and ſome grated 
, pead z then have ſome butter in a frying 
«nopur your pallars therein, and ſo fricat 
bem till they be browne on both fides, 
hen take them forth and put them on a 
ith, and pur thereto ſome gravy of mut- 
on. wherein two or three Anchoves are 
\dfſulved,grate Int your ſauce a lirtle Nut- 
mpg, wring in chejuyce ofa Lemon, ſo 
tive them. 


» then take ſome of their owne liquor 


- ooo oy, X oOOEmRmn ge noe -, \ 
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nt 
0 


Ake a piece of Bacon not very fa C 


but ſweet and ſafe from being rullzf.., 
a plece of freſh beef, a couple of hogph,, 
Eares and foure feet if they can be half, 
and ifnot, ſome quantity of ſheeps ſee], 
(Calves feet arenor proper) a joynt 0 
Mutton, the Leg, * ye or Loyne, 
Hen, halfe a dozen pigeons, a bundled 
Parſley, Leeks, and Mint, a clove of Gar, 
lick when you will, a ſmall quantity of. 
pepper, cloves, and ſaffron, to mingled}. 
that not one of them overrule, the pepperÞ,, 
and cloves muft be beaten as fine as pol 
fible may be, and the ſaffron muſt be fir, 
dryed, and chcn crunible in powder and}, 
difiolved apart in two or three ſpoon, 
fuls of broth, but both the ſpices and 
the Saffron may be kept apart eill imme-P 
diately before they be uſed, which muſt i 
not be, cill wichin a quarter of an hour} 
' before the Olio be taken off from the}, 
firez a pottle of hard dry peafe , when 
they have firſt fteept in water ſome 
dayes, apinc of boy1d Cheſnuts : part, 
cular care muft be had that the pot where* | 
in the Olio is made, be very ſwect3' 


Earthen. I thinke is the beft, and judge- | 
ment 


A Spaniſh Olio. 


pf 


. enim... 
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nt 18 to be had carefully both in the 
of the Pot, and in the quantity of the 
\ peer at the firſt, that ſo the Broth may 
uhh w afterwards to be neither too much 
"FF £90 little, nor roo groffe,nor too thin; 
þ Ig mear muſt be long in boyling, but the 
er 29t too fierce, the Bacon, the Beef, the 
- offi» the Cheſnuts, the Hogs Eares may 
put in at the firſt. ]am utterly againfl 
Joſe confuſed Olios into which men pur 
 Woft all kinds of meats and Rootes, and 
 $ccially againſt putcing of Oyle for ic 
arupts the Broth, inftead of adding 
-$odnefſe toir. Todo well, the Broth is 
her to be drunk out of a Porringer then 
be eaten with a ſpoon, though you add 
qſme ſmal ſlices of Bread to ir,you wil like 
. © the worſe. The Sauce for thy meat muſt 
1 cas much fine Sugar beaten ſmal ro pow» 
r with a lictle Muftard as can be made 
| drink the Sugar up and you wil find it 
tobe excellent, but if you make it not 
aithfully and juſtly according to this 
petcripe, duc ſhall neither put Mace, or 
oſemary, or Tyme to the Herbs as the 
manner 1s of ſome, it will prove very 
[much the worſe. 


| To 
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kf 
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A Spaniſh Oliv. 


T Ae a piece of Bacon not very fa on 

but ſweet and ſafe from being ruſh, 
a plece of freſh beef, a couple of hog, 
Eares and foure feet if they can be hai, 
and ifnot, ſome quantity of ſheeps ſerl}, 


(Calves feet arenor proper) a joynt « , 
ff 


Mutton, theLeg, Rack, or Loyne, 
Hen, halfe a dozen pigeons, a bundle 
Parſley, Leeks, and Mint, a clove of Gar 
lick when you will, a ſmall quantity of 
pepper, cloves, and ſaffron, to mingled. 
that not one of them overrule, the peppetF, 
and cloves muſt be beaten as fine as pol 
fible may be, and the ſaffron muſt be fir, 
dryed, and then crunible in powder andy, 
difiolved apart in two or three ſpoon: 

” fuls of broth, but both the ſpices and 
the Saffron may be kept apart till imme} 
diarely before they be uſed, which mult, 
not be, till within a quarter of an hour 

' before the Olio be taken off from the}, 
fire; a pottle of hard dry peafe, when þ 
they have ficſt fteept in water ſome 
dayes, a pint of boy1d Cheſnuts : part], 
cular care muft be had that the pot where*) 
in the Olio is made, be very ſweet; 


Earthen. I thinke is the beff, and judge-| 
ment 


——— 
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of the Pot, and in the quantity of the 


T7 the firſt, that ſo the Broth may 


cos £99 lictle, nor too grofſenor too thing 
pa car muſt be long in boyling, buc the 
fe Ot too fierce, the Bacon, the Beef, the 
by aſe, the Cheſnuts, the Hogs Eares may 
 JSputin atthe firſt. ]am utterly againſt 
e Joſe confuſed Olios into which men pur 
. Moſt all kinds of meats and Rootes, and 
 offecially againſt-putcing of Oyle for it 
Srrupts the Broth, inftead of adding 
odnefletoit. Todo well, the Broth is 
ther to be drunk out of a Porringer then 
"aÞ be eaten with a ſpoon, though you add 
qme ſmalflices of Bread co it, you wil like 
.fthe worſe. The Sauce for thy meat mult 
1þcas much fine Sugar beaten ſmal co pow» 
kr with a liccle Muftard as can be made 
zÞ drink the Sugarup and you wil find ic 
'ſobe excellent, but if you make it not 
Ffrithfully and juſtly according to this 
breſcripr, duc ſhall neicher put Mace, or 
Roſemary, or Tyme to the Herbs as the 
imanner is of ſome, it will prove very 
much the worſe. 


nt 1s to be had carefully both in the _ 


<1w afterwards to be neither too much 


To 
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To make Metheglin. 
wi 


T Ake all forts of Herbs that are go 
and wholeſome, as Balme, Mint, Fel 
nel], Roſemary, Angelica, wilde Ty" 
Iſop, Burnet, Egrimony, and ſuch othe$C 
as you think fir; ſome Field Hearbs, buſP* 
you muſt nor put in too many, but eſp< 
 Ceally Roſemary or any ftrong Hearbf 
| leflethen halfe a handfull will ſerve off 
every ſort, you muſt boyle your Herb 
and ſtrain them, and let the Liquor ſtand 
till ro Morrow and ſettle them, take off 
the cleareſt Liquor, ewo Gallons and a 
balfe to one Gallon of Honey, and that 
proportion as much as you will make þ 
and let it boy le an hour, and in the 
boyling skim it very clean, then ſet it aþ 
cooling as you doe Beere, when ic is cold 
take ſome very good Ale Birme, and putÞ 
into the bottrome of the Tubb a litcle andF 
a little as they doe Beere, keeping backePÞ 
the thicke ſetling , chat lyeth in ef 
bottome of the Veſſel that it is cooled in, Þ 
and when itis all put together, cover it 
_ with a Cloth, and ler it worke very neere [| 
three dayes, and when you mean to putt þ 


up, skim off all che Barme clean, put} 
| it 


/ Aitins 
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Jup into the Veſſc),burt you muſt not ftop*, 
fur Veſſell very clofe in three or four .. 
res, but let it have all the vent, for 
will worke, and when itis cloſe ſtop. 
&, you muſt looke very ofcen to it, 
ihavea peg in the top ro glve.1t vent z 
Wn you hearc it make anoiſe,as it will 
or elſe it will break the Velſlz11 ; ſomes 
he 1 makea Bag and put in good ſtore 
JGinger ſliced, ſome Cloves and Cinna- 
prandboyl ic in, and othertimes I put 
Minto the Barrel and never boyle it,ic is 
Ah good, but Nutmeg and Mace donor 
#[! co my Taſt. 


at To make a Sallet of Smelts. 
(I 
effAke halfe a hundred of Smelts, the 


al biggeſt you can ger, draw them and 
jt off cheir Heads, put them into a Pip- 
ſy | with a pint of Whic wine, and a {- 
{int of White wine Vinegar, an Onion S 
fired, a couple of Lemmons, a Race of 

finger, three or foure bJades of Mace, ; | 

{| Nutmegg ſliced; whole Pepper, a little |; * 
alt, cover them, and let them fland 
renty foure hours ; if you will keepe 
hem three or foure dayes, Jetnot your 
ickle be too firong of the Vinegar, + Þ 
when ' | 


_ Wha 


©" a: . 
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| _- When you will ſerve them, take thehitl 
© out one by one, ſcrape and open them Je 
you do Anchoves, but throw away tho 
ones, lay them cloſe one by one, rounþli1 
a Silver diſh, you muſt have the very uſut! 
moft rind of a Lemon or Orange ſo {mah 
' 8s gratcd bread and the Parſley, then mifſhe 
 yourLemon Pill, Orange and Parſley tghef 
gether with a lictle fine beaten Peppegicl 
and ftrew this upon the diſh of Smelfuc 
_ With the meat of a Lemon mincce verſ 
ſmall, alſo then power on excellent Sal 
let-Oyle, and wring in the juyce of tw 
Lemons, but be ſure none of the Lemor 
ſeed belefc in the Sallet, ſo ſerve it. - | 


To Roaſt a Fillet of Veal. n 
TAke a Fillet of Beef which is the tenf”* 
dereſft part of the Beaft, and lyeth onf * 
Iy in the inward part of the Surloyn A 
next to the Chyne, cut is as big as yoſ'© 
\ can, then broach ic on a broach not tog 
big, and be carefull you broach ir noſ"* 
thorow the beſt of the mcar, roaſt i 
leaſurely and baſte it with ſweer Batter 
Set a Diſh under it to fave the Gre?) 
while the Beef is roaſting, prepare th(l, 


Sauce for it, chop good ſtore of Parſle) I 
witl 


The compleat Cook, | 
thehith a few ſweet herbs ſhred 1mall , and 
m He yelks of three or four Eggs, and mince | 
7 tnong them the pill of an Orange, and 
unflitcle onyon, then boyle this mixture, |; 
' ufſutting into it ſweet butter, Vinegar, { 

d gravy, a ſpoonfull ef ſtrong broth,,, J' 
iſhen it is well boyled, pur ic into your |; 
tqef, and ſerveic very warm, ſomeitmes a | 
peſtle groffe Pepper or Ginger into your | 
el uce, Or a pill of an Orange or Lemon, | 
= tat 


_ 


q 


al 
wW 
TI 


Tomake a Sallet of a cold Hen A 
or a Capon. # 


Ate the breaft of a Hen or Capon, 
and f]ice it as thin as you can in ſteaks, | 
uc therein Vinegar, anda little Sugar as 'A 
ou thinke fir, then take fix Anchoves, 
Ind a Handfall of Caphers, a little long, 
ofs or a catrigon, and mince them tG- 
FJeever, but not x00 ſmall, ſtrew then on 
Me Saller, Garnith jc wich Lemons, O- 
Jinges or burbcrics, ſo ſerye it u2 With a 
ditcle (alt. 


Tofiew Muſhrumps. : k 


TAke them freſh rathereqd ard cnt cf the | 
| hard endof the {t4]/, & as you pil] chem \ 
row them into aDith of white Wine, A 

E fer <P 
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after they have lain half an hour or there. 
upon drain them from the wine, and pu 
them between two lilver diſhes, then ſer 
them on a ſoft fire wichout any liquor, | 
* and when they have ſo fiewed a while 
” @ Pour away the Liquor that comes from 
| them which will be very black, then pat 
your Mufhrumps iato another c!can diſh 
with a fprig or two of Tine, an Onion 
whole, four or five cornes of wrole Pep» 
... per, twoorthree cloves, a bir <f aa Of 
range, a liccle ſa]t, a bir of ſwecr buiter, 

' and ſome pure gravy of Mutton, cover. 
thcm, and ſer them on a gentle fice, ſole 
them ſtew ſofcly rill they be enough and: 
very tender, when you diſh them, blow 
off all the fat from them ard t:ke out 
the Time,fpice, and Orange, then wring f 

thejuiceofa Lemon, and grate a linle | 
| Nutmeg among the Muſhrumpe, toſle 

them two or threetimes; put them in 4aF 
clean diſh, and ſerve them hot to the; 
Table. © 


The | 
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PUt be Lord Conway bis Loraſhips reicept 
G1 | for the mking of Amber 
ws, Puddings. 


f IL waſhrhem very clean, and then take”. 1 
- wo. pound of the belt hogs fat, and a | 


; 


4 


4 


ere | 


tle, 


o v 4 
"wy 
% rl 


$monds, the whic:: being blancht,take one 


fthe other halfe reſerve whole unbraten,' 


' and bruiſe it in a marble morter, with. a 
4 quarter of a pint of orange flower water, þ 
J-th:n mingle theſe all very well together, 


"== 
—_ 
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';:ft rake the Gu:s of a young hog,and aj 


pound ar.d a half of the beſt Jurden al-- | 
half ot them, & beat them very {nall,and” | ' 


then take a pound and a halfe of fins Su- 
gar and four white loves, and grat-the M 
Loaves over the former compoſition, and”: 
raingle them well tozether in a bafon, ha-" :: 
ving ſo done, put to it halfe an ounce of _ 
| Ambergreece, the which: muſt be ſcrapt' # 
"very (mall over the ſaid compoſitton, take” ? 
-balfe a quarter of an ounce of levant musk * 


and having ſo donefill the ſaid Guts ther= :! 
with, this Receipt was given his Lordſhip . 
by an Italian *for a great rariety, and hag,'-{Þ 
been found foto be by thoſe Ladics of '& 
honour to whom his Lord(hip has ime : 
parted the ſaid reception. 
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; | ſo 
To makes a Partridge Tat f, wh 
| 'J Ake the fleſh of four or kve Partrid- © 
i ges minced very ſinall wi:h the ſane y 
. Wwelght of Beef marrow as you have Paj- t 
- tridge fl.(h with rwo cunces ©f Oranges | , 
| adoes and green citron minced together | | 
as ſmall as your meat, - ſeaſ n it with 
; Cloves and Mace and Nutmeg, ard alit- |, 


| tle ſalt and Sugar, mix all together, and 
- bakeit in puffpaſt 3 when itis bak: d, 0- 
| pen it, and pur in halfe a Grain of Muske 
or Amber braid ina morter or Diſh, :rd 
- with a ſpoontull of Roſewater and the 
- Juyce cf three or four Oranges, when you 
| pur all theſe therein, fiir the meat and co- 
{ ver it again, and ſerve it to the Tab':. 


; To leep Veniſon all the year, 
þ 7 Herr the Faunch, and paibcyicita { 


Z while, then (ſeaſon it with wo Nutr- 
F megs, a ſpocntuil of Pipper, anda good 
quantity of falt, mingle chem alcogcihe x, 
& then Fut two ſpoonfulls of white Winc- | 
E Vinegar , end having made the Veniſon 
;#1}l ut holes, as you doe when you Lard 
Jr, when iti Larded, pur in the Veni- 
p Is 


* 
? 
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lon at the holes, the Spice and Vinegar, ' 
and ſeaſon it therewith, then pur part -; 
inco the Pot with the fat fide downwards, 


cover it with two pound of Butcer, then | 
cloſe it up cloſe with courſe Paſt, when 


you take it out of the Oven, take away 


the Paſt, and lay a round Trencher with 
a weight on the top of it to keep it down | 
till it be cold, then take off the Trencher, 


and lay the Butter flut upon the Veniſon, I 


then cover it cloſe with ſtrong white Pep- # 
per, if your Pot be narrow at the bottom - 
it is the bztrer, for it muſt be turned upon ; 
a Plate, and ſtuck wich Bayleaves when Y 
you pleaſe to eat its | 


To bee Brawne 


Take two Buttocks and hang them up | 
two or three dayes, then take: thenr. 
down and dip them into hot Water, and 
pluck off theskin, dry them very well * 
with a clean Cloth, when you have ſo. 
done, take Lard, cutit in pieces as big as Y 
your lirtle finger, and ſeafon it very: 
well with Pepper, Cloves, Mice, Nutmeg, 
and S$alt,put each of them into an earthen: 
por,pur in a Pint of Clarret wine,a pound$ 
vt Mutton Suet. So cloſe it with Paſt: 


E 3 lex 
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| Jet thc Oven be well heated, and ſo bake 


th.m, you muſt give them time for the Þ! 


baking according to the bignefſe of the 
| Haunches, and the thickn«fle of the Pots, 

. they commonly allot fcven hours for 
the baking of ckem ; let them ſtand three 
dayes, then take off their Cover, and 
poiire away all the Liquor, then have 
clarified Butter, and fill up both the Pots, 
ro keep it forthe ufe, it will very well 
; | keep two or thite Mutithse 


: Jo roaſt a Pike. 

 TAke a Pike, ſcaure off the flime, rake 
| et: the Entralls, Lard it with the 
backs of Pickled Herrings, you muſi 
: have a ſharp Bodkin to make the holes, 
| no Larding Pins will go thorow, then 


F take ſome great Oyiters, Claret Wine, 


.. ſeaſon it with Pepper, Salr, and Nutneeg, 
[Ruff the belly of the Pike with theſe Oj-» 
| ſters, intermix with them Roſemary , 
” Tyme, Winter-Savory, ſweet Marjorum, 
'a lictle Onyon and Garlick, ſow cheſe in 
* thebelly of the Pike, prepare wwo ſticks 
E-about the Breadth of a Lath, theſe two 
flicks and the Spit muſt be as broad as 
+ the Pike being tyed on the Spit, tye the 
- Pike on, winding Pack-threzd abour rhe 
Pike along, but there muſt be tyed by 


the 


=, — > ena 


ke 
he 


ec 


epack-thread al) along the fide of che 
pike which js not defended by the ſpit, 
and the Lathes Roſemary and Bayes,bafſt 
the pike with Butter and Clarret Wine, 
with ſome Anchoves deffolved in it, 
when it is waſted,rip up the the bellyof the 


Pike , and the oyſter will be the ſame, 


buc the herbs which are whole muſt be 
taken out. 


To ſauſe Ecles 


into 3 diſhwith a pint of Wine vinegar; 


them into boyling liquor, there let thenu 
boyle according to Cookry, when enouglty 
take out the Ecles, and drain them from 


the Liquor, when they are cold, take a} 


pint of white wine, boyle it up with ſaf- 
tron ro colour the wine, then take out 
{ome of the Liquor, & put icin an earther 
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Fa Ake two or three grzat Ecl2', rubb | 
them in ſalt,draw aut the Guts, waſh 
then very clean, cut thcm a thwart on ; 
bath fid<s found deep, and cut them again ! 
croſs way, thin cur them through in |} 
ſach pieces as you think fic, and put them 


and a handfull of falr, have a kettle over 
the fice wich fair Water, and a bundle of 
ſweet hertz, two or three great onyons;; 
forme Mac<, a few Cloves, you muft lee; 
theſe lie in wine-vinegar an-{ ialr, and puty 


* 
>. 
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F pan take out the onyons & all the herbs, 
{ only let the cloves and mace remaine,you 
'. muſt beat the ſaffron co powder, orelfe 
- It will not colour. 


To make Sauſages without skins, 


FT Akea leg of young pork, two pound 
© of Beef-ſuet, two handfuls of Sage, 
+ two Joaves of whit bread, ſalt and pep- 
per to your taft, halfe the pork, and half 


-Morter, the reſt cut very ſmall, be ſure to 


ther, knead them into a ftiffe paſt with 
the yclks of two or three Eggs, ſo rowle 
them into ſauſages. 


b” To areſſe a Pike. : 
FT Akea Male Pikegrub his skin off whil 
,* he lives wich bay falc, having well 
Elcared the out (ide, lay him in a large 
Jifh or Tray, open him ſo as you break 
not his gawle, cut him according to the 
ze of the fiſh in two or three picces, 
om: the head to the taile muſt be] lit 
this done, they are to be layd as flat as 
you can ina great Diſh or Tray, poure 
upon it halfe a pint of whice Wine Vine- 
bar, more or lefſe, according to the __ 
h _ 


*the ſuer muſt be very well beat in a ſtone © 


-CUt out all the greſlezs and Lenets in the 
pork, when you have mixed theſe alcoge= . 


+ (| 


tht 


-- 
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bs, if (h Fiſh, then ſtrew upon the inſide of +, 
Ou ihe F.ih, white Salc plentifully, Bay ſale 
ſe ftea.cn ory ima l is berter, whileſt this is - | 
acuing , !er a Skellet with a ſufficient .* 
quzntiry of Reniſh Wine or good white *-; 
Wine be put over the tice, with the Wine, *' 
Sale,Ginger Nurm:gg, an Onion, foure \o 
or five Cloves of Gerlicke , a bunch of | 
ſweet Herbs, 21z., Sweet Marjoram,Roſes 
mary,pecl of halt a L<mon, let theſc boyl F 
| ro the heighth, put in the Pike, with the 
Vine<gar,in ſuch manner as not quench W- 
or allay,if poſſibly tht heat of the Liquor * 
but the thickeſt peece ti: ſt that well aske 
mc#ſt boyling, and the Vinegar Jalt of all; ; 
while the Pike boylcs, take two quarters ; 
of a pound of Anchov.s,one quarter of yes. 
ry good butter. a Saucer of the Liquor} 
your Pike was boyled in, dillolvid An ? 
choves. Note that the Liquor, Suce the- 
| Spice , and the other ingredicncs muſt | 
follow thc proportion of ce pike; it your 
Sauce be too ſtrong of the Anchoves,adde; 
| morefaire water to ir. Note alſo that the. 

Liquor wherein this Pipe was drefl:d, isy 
better to boyle a ſecond Pike therein,then 7 
it was at the ficſt, | 4 
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To areſs Feles, 


Uc two or three Feles into pieces of 
a Conventent length, fer them end: 

wayes 1n a pot of Earth, put in a ſpoow-'þ 
- ful or two of Water, and to'them pur 
ſome Herbs and Sage chopt ſmall, ſome 
4- Garlick, Pcpper and Salt, ſo let them be 
|} baked in an Oren. 


To beyle a puuding ofter the 
Frenſn faſhion, 


FP Ake a Turkcy thar je very fat, and 
- (| b:ingpuld aid dre, Lard him with 
| long picces of Lard, firft wholed in fea- 
t ſoning of ſalt, Pepper, Nutmegs, Cloves 
E and Mace, then take one piece of Lard 
» whole in the ſeaſoning, put ir into the 
- belly with a ſprig of Roſemary and 
E Bayes, ſow it very cloſe in a clean cloth, 
t and Jct it Iye all night covered with 
E white Wine, let jtbe put into a pot with 
,the ſxme Liquor and no more, Jet it be 
- cloſe ſtopped, then hang it over a very 
ſoft and gentle fire, there to continue 
ſix hoares in a fimprring boyle, when It 
15 cold take jt out of the Cloth,not before, 
bput it in a Pye plate, and ftick it full of 
ke: Rofcmary 


b; 
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Roſemary and Bayes, ſo ſerve it up with 
multard and ſugar, they are wont to lay 
it on a napkin folded ſquare, and lay it 


Cointyiyti{e, { 


' With ewo Or three onions, and a bunch of F 


To make a Fricake. 
Ake three Chickens, and pull off. 


theskins, and cur them into little F 
pieces, then pur them into water .Þ 


parily, and when it hath ftewed a little, 
put in ſome ſalt and pepper, and a pint 
of white wine, ſo let them ſtew 1111 chey 
be enough , then take ſome Verjuyce, 
and Nutmegs, and three or foure yelkes : 
of Eggs, beat them well together, and Y 
when you. take off the Chickens, put; 
them into a frying pan alcogether with { 
ſome butter, ſcald ic well over the fire} 


and ferve it in, - 


The compleat Cooke. 
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To makg a Diſh called Olaves. 


| TD Ake a fillet of Veale, and the fic 
{ from thebones, and the fat and kin 
| from either, cucir into very thin flices, 
}- beat them withthe backe of your Knife, 
Jay them abroad on a Diih, ſeaſon them 
- with Nutmege, Pepper, Salc and ſugar, |y« 
| Chop halfe a pound of Bzefe Suer very 
.{mall, and ſtrew upon the top of the | 
pF meat, then take a good handfull of herbs |\ 
as Parfy, Time, Winter Savoury,Sorcell, i 
and Spinage, Chop them very ſmall, and 
-ftirew over it, and four Egges with the 
whites, mingle all theſe well together 
{with your hands, then roul ir up piece by © 
Peece, put it upon the ſpitz-xoaſting it 
an hour and half and if it grab dry,baſte 
Jt wich a little ſweet Butter, [the ſauce is 
WVerjuyce or Clarret wine with the Gravy 
ff the meat and ſugar, talks a whole Oay= 
Pn and ſtew it on a chafirig Wiſh of coales 
and when it taſtes of che Onyon, pour the 
iquor from it on the meat, ſetting it a 
hile on the coales,and ſerve it in. 


To 
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To male an Olave Pye. 


ſh F His you may take ina Pye, putting 
un | Railins of th: Sun ſtoned, and fome 
% urrants In every Olave, firtt ftrowing 
©2 upon 2he meat the whites ard yeJkes of 
n fjwo boyled Evgs thred very tmall, make 
& you Olaves round, and pur thew into 


— —_— — — 


puff paſte, when it is halfe baked, put ina 
good quantity of ve juyce or Claret wine +# 

{weetned with Sugar, putting it in again 4Y 
ull it-be thorow backed. ; 


The Counteſe of RUTLANDS Ke. 

1 ceipt of making the rare Banbury..GCake 
which Wi ucih 7 lei Yer auch :» 
tars (th Ec the Lady Cha 
worths I REES "Fa 


In prim!s 


Take a peck of fine- flower, and halfe an * 
an ounce of large Mace, half: an ' 
ounce of Nutmegges, aad halte an ounce - - 
of Cinnamon, your Cinnamon and Nut»  , 
' . meggs muſt be ſifred through a Searce,. 'F 
two pounds of Butter, halfe a ſcore of Þ} 


© Egg53,pur out four of the whites of chews. 
' ſome F 
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ſomething above a pint of good Ale yeſth; 
beate your Eggs very well and firaingd,, 
them. wich your yeft, and a licle warmg, 
water into your flower, and ftirre themf,' 
_ together , then pur your butter cold oy 
in -litcle Lumpes: The water you kneadf# 

withall muſt be ſcalding hot if you will þ; 

make ir good paſt, the which having |\ 
done, lay the paft to riſe in a warme [1 
Cloth a quarter of an houre, or there- |1 
k upon; Then pur it: ten pounds of cur« 
' Tang, and a little Muske and Amber- 
grecce diflolved in Roſewater, your cur- 
rans muſt be made very dry, orelfe they 
- will make your Cake heavy, ftrew as 
; much Sugar finely beaten amonegft the 
'. Currens, as you ſhall thinke the water 
. hath taken away the ſweetnefſe from 

them, break your paſt into lictle pieces, 

into a kimnel or ſuch like thing, and lay 
'- a Layer of paſt broken into little pieces, 
and a Layer of Currans, until your 
| Currans area]l purin, mingle the paſt 
.- and the Currans very well, but take 
{ heed of breaking the Currans, you muſt 
| take out apiece of paſt after it hath ri- 
”' ſen ina warme cloath before you putin 
the currans to cover the top, and the 
bottom, you muſt role the cover ſome- 


thing 


a 
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Low hing thiv, an! the batrom J;kewiſe, and 
Ine | 


hn rt the bottom ot the Ide or the middle 
cold yhich you Jike beſt, prick the top ard the 
Wy fid.s with a ſmall Jong Pin, when your 

ake is ready to £0 into the Oven, cut 


wilfic in the midfi of the fide round about 


vet it with Rolewater, and cloſe them - : 


| $ o . o - = | 
Ng with a knife an inch deep, ifycur Cake 


"__ be of a pecke of Meale jt muſt ſtand two 
Tf hours in the Oven, ycur Ovcn muſt be. 
II* | as hot as for Manchet, | 


i 

a An excellent Sillabub, 

3 II] yeur Sillabub pot with Syder (for ;! 
>| that is the beſt for a Sillabub) and 


; good ſtore of Sugar and a litt]e Nutmeg 
' ftirit well cogether,. put in as much thick 
| Cream by two or;three ſpoofuls ar a time, 

. as hard as youcan, as though you milke : 
; F jt together exceeding ſoftly | 


the Curd. 
.@ 


To by | 
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N 
Ta Seduce a P17. 1OV 
i jen 
T Ake a faire large Pigge and cur ef higPY 
Head,:nen fl'ic hin chorow the midi} F*\ 
then rake forth his bones, chen lay him in P® 
; Warm water one nightzthen Collar him'P* 
up like Erawne; thcn boyle him tender FE) 
| in faire water,and when he is boyled puc 
- himin an earthen Pot ur Pan into Water PE 
-and Salt, tur that will make him white, 
, and feaſ{on the fl:{h, tor you muſt nor pur 
® Salc in the boy ling, for that will make ic 
| black,then take a quare of the ſame broth, 
| anda quart of whice wine;boy] them to- 
'. gether ro make ſome drink for it, pur into 
.It two or three Bay leav:s,when it is cold | 
- uncloath the Pig,and pur ic into the ſame 
-drink % it wil contenue aquarter of ayear, 
It is a neceſſary Diſh in any Gentlemans « | 
- Houſe ; wh:n you ſerve ic in,ferve it with 
greene Fennell, as you doe Sturgton wich 
| Vinegar in Saucers. 


: 


To make aVirginia Trout. ” 


| T Ake Pickled Herrings, cut off theic 
Heads, and lay the bodies two dayes 
and nights ia water,then wath chem well 
chen 


4 


[Ae a fat Pig 


—__— 
—_— 
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n ſeaſon them ich Mace C1namons -Y 

loves, Pepper 5 and a little red ſanders; ; 

en Jay mem cloſe in a Pot with a little 
on ſtrewed (mall upon the» and Ca 


tween Every Layer 5 
:nt of Clarrct wine tO 


or tyed on the pot) and ſet them the 
| ſhold bread- They are tO 


T, make a jt Lambe of 4 Pigs 
and ſcaid him and cut 


off his heads ſlit him 
"wing flic through the 


To make R!ce P4117 aREsS- 


FP Ake a pound of Rice, 2nd boyle itn 
chree quars of water tl ir be veſY |} 
tender > put it into 2 pt CUVEre 
cloſe, and char will make 2 J&ly» then 


take a quart of Cream or meV Milke, - 
at 
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put it ſcalding hot to the Rice, then takþic 
- . twenty Eggs, three quarters of a pounſþat 
of melted butter, a little falr, ftirre afu) 
theſe well together, pur as much floweha) 
to them as will make them hold fryingſhe 
they muſt be fryed with Butter, they mufhal 
be made over night, beſt, ſe 


k& 1 
Mrs, Dukes Cake, 


f cm a quarter of a peck of the fineſt 
flour, a pint of Cream, ten yelks of 
Egges well beaten, three quarters of a 
und of butter gently melced, pour on 
the floure a little Ale yeſt, a quarter ofa |: 
pint of Rofe water , with ſome Muzke, 
and Ambergreece diflolvcd in it, ſeaſon 
all wich a penny worth of Mace and 
 Cloves, a little Nutmeg finzly beaten, 
Curcans one pound and 3 halfe, Raiſins 
of the ſun floned, and ſhred (mal) one 
{ pound, Almonds blanch'd 2nd beaten, 
” halfe a pound, beat them with Roſewz- | 
, ter to keep then from Oyling : Fogar 
E beaten very ſmall,half a pound; firſt min- 
\ gle them, knead all theſe together, then 
+} -Iet them lie a full houre in the Dough to- 
> gether, then the Oven being made ready, 
E make up your Cike, letnot the Qven be | 
| too hot, nor ſhut up the mouth of ao 
© | clolc 
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takþlſe, but ftir the Cake now and then 
ounfat it may bake all alike, Jet 1t not ſtand 
re 2711 boure in the Oven. Againſt you 
Owegaw it have ſome Rofewater and Sugar 
Yinghely beaten, and wel] mixed together to 
muSaſh the upper fide of it, then f<t itin 
'Þc Oven to dry, when you draw it outs 
& will ſhew like Ice. 


| To make fine Pancakes fried without 
neſt Bitter, of Lard, 


a [FT Ake a pinr of Creame, fix new layd 
1 | Epga, beat them very well, purin a 
4 [quarter ot a pound of Sugar, one Nut- 
e, | 1::£8, or bi aten Mace which you pleaſe, 48 
1 | pnch fuwer as will thicken them almoſt 
{ | as thick as f.:r ordinary Pancakes, Your 
Pan mult bs cieane wiped with a Cloth, 
| when it bs reaſonably hot, put tn your 
Baer, 2 thick or thin as you pleaſe, tO 
try tein, 


To $ot 1 erriſots 


and bone it, then take three OUNCES : 
of Pepper beaten, ewelve Murmegs, with” 
a handfull of Salc, and mince chem toge= 
ther with Wine Vinegar, then wet your. 
| V«nifon with Wine Vinegar and ſeaſon. 


j 
[ 


| TAke a hiunch of Veniſon not hunted, - 


p —_O - Xp». 


| ; 
Z 
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* It, then with a knife make holes on © 
Jean fides of the Hanch, and ſtaffit as yc jet 
would ſtuff Beef with Parſley, then put ba 
Into the Pot with the fat fide downwarP? * 
then clarifie three Pound of Butter, an n 
pur it thereon, and Paft upon the Po 
-and Jet it fland in the Oven five or fi 
hours, then take ic out, and with a vert” 
prefſe it down tothe bottome of the PotF” 
and let it ftand till it be cold, then take" 
the Gravy of the top of the Pot and melt}? 
It, and boyle ir halt away and more, then 
; putic in again with the Buter on the top 
ofthe Por. | 


- 


To makg a Marchpan ; to Ice | | 
_ bim, ee. | | 


'T Ake two pound of Almonds blan- 
ched, and h_ in a ſtone Morter till | 
they begin tocome to a finePat, and 
.- take a pound offifced Sugar, and put it 
#. in the Morter with the Almond, and ſo 
» Jeaveit till it come to a perfe&t Paf}, put- 
# ting in now and then a Spoonfull of 
- Roſewater to keep them fron Oyling 3 
-* when you have beaten them to a perfect 
{ Paſt cover the Marchpan in a ſheet, as 
big as a Charger, -and ſer an edge about 
__—_ | as 
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«s y{<15 under him z thus bake it in an oven 


is hard anddry, take it out and Ice 
with Roſewater and ſugar being 
 P,ade as thick as butter for Fritters; ſo 
r read it on him with a wing-ferher 3 ſo 
verpu ſce it riſe high, chen take it out and 
Pogſroi(h it with ſome pretty conceiis made 
akeprt ofthe ſame fluff, fiick lonſt camfers. 


relelpright in him, ſo ſerve it, 


ten 
Op 


Warf 


To make Felly the beft manner. 


Ake a Leg of Veale, and pare away 
the fat as clean as you can, waſh It 
throughly , ler it lie ſoaking a quarter 


breake the bones, ther: take foure Calves 
feet, {cald off the hair in boyling water, 
then ſr then in ewo, and putthcm-to 
your Veale, let them boyle over the fire 
in a braffc por, with ewo Gzllons of wa= 
tcr or more, according to the proporti- 
on of your Veal, ſcum it very clean and 


NG "i * 
<3; \ 
w> »# 
%, ."-— 


on © ou do abouta Tart, and a bottome of - - 


Pur baking pan, when you ſee your march- - 


of an hcur or more, provided you fiſt. 


ld 


-4* 


often 3 ſo Jet it boyle t]] ir comes to -F 
three pintes or little more, then -'$ 


| frain it through a cleane ſtrainer, Into a F 


n*- 
” 
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* | Baſon , and ſo let irc fland ill it 2 
through cold and well jcllied, then cf. 
Ic 1n pleces with a Knife, and pare thff : 
top and the bottome of chem, pur it inte 
a Oxcl cr, take two ounces of Cynamo 

broken very imill with your hand, thre 

Nucnrcy + fl:ced , one race of Ginger, 4 
lary. Mace or to, a. linle quantity -of 

- S=lty ne Sponfuil of Wine Vinegar, 0 
Ruic-Vincgar,urc pound and-three quare|"* 
ters of Surar, a Pint of Renith-wine, or. 
White Wine , and tie VWhites of fifteen 

Eggs, well beaten; put all theſe to the 

| Jelly, chen fect ir on the fize, and Jet it 

' ſecth two or three waunes, ever ſtirring 

F itas it ſeeths, then take a very clean Jel- 

- Iy bag, waſh tne bottom of it in a lictle: 

” Rouſe water, and wring it fo hard that 

there remaine none dchind, put a branch 

F of Romary in the bourom of the bag, | 

6 hang It up befo: - Lit” fire vUVCETL a Baſons 

" and pour che Jclly->ag into tne Baſon, 

+ provided .in any cie you ſtir not the 

+. Dag, then take Jeily !n tie Baion and 

k put. it into your bag ag31n, ler it run the 

Elecond time and It will be Very much the 

Eclearers ſo you may Pur ic into your 

>Gally-pots or Glaſſzs which you pleaſe, 

Land ſer then a cooling on Bay ſalt, and 


when 
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ir gn itis cold and fliffe you may ule it at. *, 


«Þr pleaſure, if you will have the jeliy 
a red colour uſe it as before, oncly in- 


thi p ak 
inc d of Reniſh wine uſe Clarrec. 
mo 
hre To make pocr knights. 


r 
bh UT two penny loaves in round {li= 
or ce<s,dip them in halt a pintos Cream 
are{ faire water, then Jay thema broad in a 
or IÞ and beot three Eggs and grand Nat= 
en £85 and {ugar,beat them w:th the Cream 
\. $en m_ It ſome butter ina frying pan,and 
.. fet the iides of the toaſts and lay them 
on the wet fide, then poure in the reſt 
5 on them, and ſo fry them, ſerve them 
. þwith Roſewater, ſugar and butter. 


' To make Fhrewsbury Cakes 


Ake two pound of flower dryed in 
| the Oven and weighed after itis dry- 
d, then put to i3 one pound of Butter 
hat muſt be la+d an hour or two in 
oſewater , ſo done poure the Water 
rom the Butter , ard put the Butter 
othe flower with the yelks and whites 


r five Eggs, two races of Ginger, and. 


hree quarters of a pound - of Sugar, a 
iccle ſalt, grate your ſpice and it well be 
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j the better, knead all theſe copether 
| you may rowl the paſt, then rowl it for 
with the top of a bowle, then prick the 
wich a pen made of wood, or if you haf! 
a comb that hath not been uſed, that wika 
do them quickly, and is beſt ro that puſi 
| poſe, lobake them upon pye plates, | 
not toa much in the Oven, for the he$o: 
of the plates will dry them very mucfr) 
after they come forth uf the Nven yaſr. 
may cut them without the bowles c 
| What bignefle or what faſhon you'plecale 


To make beef like red Dear to be 
eaten cold. 


ih 


T Ake a buttock of beef, cut it the Jong 

wayes with the grain, beat it wellf 
with arowling pin, then broyl it uponſ 
+ theco.ls, a little after it is cold, draw ith. 
throw with Lare, then lay in ſome white! 
wine Vinegar, Pepper, SaJr, Cloves, MeceF 
and Bay-1zaves, then Jer it lie three or feurf* 
;  dayes, then bake it in Rye paſt, and wh:n A 
* Tis c:!d fi); ic up with butter, after a fort-] 
> Night It wi:l be caten. 


==* 'C 
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r of Fol To nuke Puffs. 
fot. 
the Ake a pint of Cheeſe Curds and drein 
haf® chem dry, bruiſe them ſmall with the 
wihand, put in two handfuls of flower, a 
puficcle Sugar, three or four yelks of Eggs, 
b& liccle Nutmeg and Sale; mingle theſe 
heJogerher and make them little, like eyes, 
icffry them in freſh butter,ſerverhem up with 
Ve ih Pireter and Sugar, 


ale _— ” make a Haſh of Chickens. 


7 Axe fix Chickens, quarter them, cover 
them almoſt with water, and ſeaſon 
hem wich Pepper and Salt, and a good 
1ohandtul of minced Parcely, and a little 
jybice Wine, when they are boyled enough 
nf ot fix Eggs only the yelks, put tothem 


ick little Nutmeg and Vinegar, give tkema - 


efittle wanie or two with the Chickene, 
« poure them altegether into the Diſh ard 
r ſerve them in, when you put on the Eggs, 
and a gocd piece of Butter, 


- To make an Almond Caudle. 


Ake three pints of Ale, boyle it with 
IJ Cloves, Mace, and flicedBread ito 
ic, then have ready "agua pound of 
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{ the better, knead all theſe copgether 
you may rowl the paſt, then rowl ic for” 
with the top of a bowle, then prick the 
with a pen made of wood, or if you haf 
a comb that hath not been uid, that wiha! 
do them quickly, and is beſt ro that pub 
poſe, ſobake them upon pye plates, bi 
not too much in the Oven, for the hedo! 
of the plates will dry them very mucfr) 
after they come forth uf the Nven y 
may cut them without the bowles c 
what bigncfle or what faſhon you'pleaſe 


Jo make beef like red Dear to be 
eaten cold, 


| 


th 
G 
| 


T Ake a buttock of beef, cut it the Jong 
wayes with the grain, beat It well 

with a rowling pin, then broyl it upon} 
-- theco.ls, a little after it is cold, draw itf. 
throw with Lard, then lay in ſome whicef" 
Þ. wine Vinegar, Pepper, SaJr, Cloves, MeceF" 
© and Bay-1zaves, then Jer it lie three or feurf* 
-  dayes, then bake it in Rye paſt, and wh:n * 
Nets c:!d fil; ic up wich burter, after a foit-| 
+ Night it W1:] be caten. 
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: hf: Torn:ke Puffs. 
7 08 

theſ*ake a pint of Cheeſe Curds and drein 
haf® chem dry, bruiſe them ſmall with the 
wikand, put in two handfuls of flower, a 
ouficrle Sugar, three or four yelks of Eggs, 
d& liccle Nutmeg and Salt; mingle theſe 
heJogerher and make them little, like eyes, 
icſfry them in freſh butter,ſerve them up with 
* {h Boren au Sugar, 


To make a Haſh of Chickens. 


L21 
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ale 


7 Axe fix Chickens, quarter them, cover 
them almoſt with water, and ſeaſon 
hem with Pepper and Salt, and a good 
,ofhandtul of minced Parcely, and a little 
1]yhice Wine, when they are boyled enough 
not fix Eggs only the yelks, put tothem 
;cÞ little Nutmeg and Vinegar, give thema - 
efittle wame or two wich the Chickeng, 
e poure them altogether into the Diſh and 
« fſcrve them in, when you put on the Eggs, 
and a gocd piece of Buttcr, 


l 


- To make an Almond Cauale, 


Ake three pints of Ale, boyle it with 
4 Cloves, Mace, and fliced*Bread To 
ic, then have ready beaten's pound of } 
Y By RR; launched ' þ 
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blanched Almonds ſtamped in'Y 
with a little whice Wine, then ſtrair: 


2.01 
out with a pint of white Wine, th; 
your Ale with ic, ſweeten it as you bes Q 
and be ſure you skim the Ale wel} wh 
it boyles. '- Wa 


= 
To make ſcalding Cheeſe towards the IV 
latter end of May. - 
| C 


-.. FPAte your Evening Milke and put ji 
| into Boulee, or Earthen Pans, then ijt< 
the Morning fleet off the Creame in 49 
boule by ic felfe, put the fleet Milke into 
Tub wich the Morning Mi)ke, then put in: 
the nights Creame, and ftir it together|- 
and heat the Milke, and pur in the Ren ] 
; "net , as for ordinary new Milke Cheels- 
it is to be made thicke z when thett 
; , Cheeſe is come, gather the Curd into ab 
\, Cheeſe cloath, and ſet the Whey: on thqp 
DH fire tiil ft be ſcathing hot, put the Cheeſehn 
in a Cloath into a Killar that hath ajf 
waſte in the bortome, and pour in the hot| 
 * Whey, then Jet out that, and put in more 
”- ill your Cuid feele hard, then breake| 
E the Curd with your hands as ſmall as 
\* youcar, and put an handful] of Salc to, 
- Its" then gage into the Fac, thrune it a} 
.... NOON aN atpighty and next day pur ff 
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«2 Compleat Cooke. 123 
£ Trough where Checſe is ſalted 
$175 -Uay, and turne.it as long as any 
Will enter, then Jay it on a Table or 
;Shelfe all Summer; if you will have it 
jmellow to eat within an yeare, it muſtbe 
. Jaid in Hay in the Spring z if co keep two 
yeares, let it dry 0:1 a Shelfe out of the 
IWind all the next Summer, and in Win- 
jter lay them in Hay a while, or lay them 
clofe one to another ; I ſeldome lay any 
fin Hay, I curne and rub them with a rot- 
jzten cloth eſpecially when they are old 
nce a week leaſt they rot, 


| To pickle Purſlaine, 


a 


n-F I i * Wis 'Ine, flalks and all, boyle 
of T5 1 ern... faire Water, chen lay 
heghem drying upon. linnen Clothes, then 
abeing dryed, put them into the Galley» 
hepors and cover them with wine Vinegar 
ſebmixt with Salt, and rot make the Pickle 
al ſo ſtrong as for Cucumbers. 

= 


Fer 


Snell or + Ii of diciung fiſh 
> make ſritrers of Sheeps feer 


ke bisker bread. 
make an Almond pus- Ng 

© thgke an AlmonG Caicos 

o nigke Almond brezc 
T2 make &lmond cakes 
ofa Rudſtones poſit 
$T o-boyl a capon with Kan. 0: es, 
FT o. make a biſque of carps 

Y '0 boyl a pike and an Ecle aver 
08 0:98ake an ourlandiſh diſh 
ET make a Potrugai diſh 

, 1 ['s >.drefle a dift: 5f Hartichccks 
EID drelle a Filler of Veal the Itatian way | 
Fd <drefle ſoales 
$53 ake furmity 

Bake 4 paes or cabba; 


« FY 
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To make Spaniſh Pap 
*% Fopoach Eggs 
POtrage of beefe palitzis = 

I +. apron portage 
RE Ir — Gocſe 

\ way of ſtewing Chickens os Ra! 
A Portage of Capons arty 
Carp. Pye 

Th Ducks after the French faſhion 
5 a gooſe with Sauſages 

J: by..cl Iick ens. 


WY Bec af: er rite F:icich fait? 


& makedry Salmon calvcit in the boyling 
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